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TRI-CLAMP 


Fittings and Valves 


LEFT: View showing some of the nu- | . 
merous Tri-Clover fittings, valves, and 
special ‘‘butterfly’’ valves installed in 
the new Ralphs Grocery Company 
creamery in Los Angeles. ey 


Ne 


BELOW: Close-up view showing part 
of the stainless steel holding tube as- 
sembly, and other Tri-Clover fittings 
and valves serving this modern plant. 


simplify installation and maintenance in Ralphs Grocery Company Plant 


The Creamery Division of Ralphs Gro- 

cery Company, a progressive west coast 

organization, has established a reputa- 
tion for highest quality milk products. Helping 
to keep sanitary standards high at this modern 
creamery are numerous Tri-Clover sanitary 
stainless steel fittings, valves and a complete 
holding tube assembly. 


Practically all of these fittings are of the 
snap-action ““Tri-Clamp” type, which allows 


rapid and efficient cleaning of ‘“‘cleaned-in- 

place” lines. Another feature of these fittings e*~, 
is that less space is required for assembly and 

disassembly in a “‘take-down’’ line, since no 

tools are required. 


Follow the example of progressive dairy and 
food plants . . . install Tri-Clover sanitary 


stainless steel fittings, valves, pumps, tubing 
and specialties in your processing lines. 


See your nearest Tri-Clover Distributor. 


IN CANADA: 
Brantford, Ontario 


LADISH CO. a) 
Tni-Clauer Division 


Kenosha Wisconsin 


EXPORT DEPARTMENT: TRI CLOVER 


8 S. Michigan Ave., Chicago 3 USA— Cable TRICLO, Chicago 
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j UNCH! EZE FRUIT PUNCH is now being very 





successfully introduced by dairies all over the country. It is such a versatile fruit drink. 


Delicious, satisfying for parties at home, at schools, at churches. Delicious, satisfying for 


just a refreshing drink at home. Because it is a subtle blend of the finest fruit juices such as 


orange, pineapple, lemon, lime plus blackberry flavor, not only is it a very satisfying drink 


but it also contributes various food values needed by children and grownups alike. 


YOUR COMPETITOR may have al- 

e~ ready added Fruit Punch to his 
line and you stand to lose some 
business to him unless you can 
offer this fine product to your 
customers. 


THE FASTEST SELLING DAIRY FRUIT DRINKS 
IN AMERICA 


EZE-ORANGE 
1, COMPANY, INC. 


FRANKLIN AND ERIE STREETS 
rv" CHICAGO 10, ILLINOIS 


MAIL THIS COUPON ropay ) 
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WRITE FOR FREE SAMPLES 


and full information. Let us tell you 
about our full, helpful, cooperative 
advertising programs. 


eeee00e00ee0 
IMPORTANT! Please place check mark after the product (s) 
you are particularly interested in. 


EZE-Orange Base [ ] 
; EZE-ORANGE COMPANY, INC. 











EZE Lemon-Lime [ | Franklin and Erie Sts., Chicago 10, Illinois 

EZE Pineapple- _ Dairy 

Orange 

EZE-Grape Base [ Name 

EZE Punch Base ;—~ Street 

(Imitation Grape) ‘ 

EZE Fruit Punch ;— City Zone State 





Base — 








ENTE PRISM TL 


Licfevied by America’s leading dairies... 



































MILK CARTONS MADE WITH L 
SII LILIA 
SI AILELILW/AYX 
a 
...@ fully refined paraffin 
wax for Pure-Pak® milk cartons j 
~~ y 
” 
J al ; ” 
a 
Let the Shell Special Products 
Representative tell you the many reasons why. 
SHELL OIL COMPANY fa 


50 WEST SOTH STREET, NEW YORK 20, NEW YORK 
100 BUSH STREET, SAN FRANCISCO 6, CALIFORNIA 
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\ semaine cane | ...foam is eliminated ...in modern centrifugals? } 





/ Simpler | 
operation, 








Nobody told him about 


De Laval’s "AIR-TIGHT ” 


6 American Milk Review 
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What's the Big Deal 
about “Air-Tight* 2 


They’re the only centrifuge that offers completely foam- 
less operation. (And De Laval is the only company that 
makes them!) Tests on the same feed milk proved that 
cream from a De Laval “Air-Tight” contained less than 
1% entrained air; the best another make could do was 
4% air entrainment. And air causes foam. 








DE LAVAL SERIES 400 “AIR-TIGHT’ CENTRIFUGE 


JA ls “Foamless” 


VY all that important? 


You bet it is! Cream with foam “oils off,” causes butter- 
fat loss in churning and is inclined to rancidity. It is also 
subject to higher mechanical loss... sticking to pipes, 
vats and pumps, and “burn on” in plate heat exchangers 
and processing vats. Foam shows that milk is being sub- 
jected to a whipping action in the centrifuge. Foam 
causes fat loss in separation; as foam increases, skim- 
ming efficiency decreases. 


What about Seal Replacement? 


The only way to get “Air-Tight” operation is through 
the use of mechanical seals. Though mechanical seals 
wear, their replacement cost is negligible compared to 
the high cost of labor, adjustment and maintenance re- 
quired by multiple-control, hard-to-balance centrifugals. 
Butterfat is also saved since the single Cream Control 
Valve means you get immediate, proper cream output 
with no waste. 





‘S) What about cost? 


Best of all! De Laval “Air-Tight” Centrifugals are as 
much as 3¢ per pound capacity lower in price than other 
makes. That’s the initial investment. In terms of opera- 
tion, maintenance, and efficiency, the simpler controls, 
high efficiencies and product savings all add up to fur- 
ther and continuing savings. 





FOR EVERY NEED... EVERY CAPACITY! 


Choose from thirty-four models! There’s a De Laval 
“Air-Tight” centrifuge for every need, every capacity. 
For hot or cold milk separation, for clarification .. . 
De Laval has installed more than 11,000 “Air-Tights” in 
milk plants throughout the country. Consider the facts. 
You, too, will find De Laval “Air-Tights” your first 
choice . . . the centrifuge more milk processors buy than 
all other makes combined. 

For Further Information Contact Your Nearby 
De Laval Distributor or Write To De Laval. 


CENTRIFUGALS 
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THE DE LAVAL SEPARATOR COMPANY Dept. Am-6 
Poughkeepsie, New York 

5724 N. Pulaski, Chicago 46, Illinois 

DE LAVAL PACIFIC COMPANY Dept. AmM-6 

201 E. Millbrae Avenue, Millbrae, California 
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SPRAY DRYER and EVAPORATOR 


¢ ONE MAN + ONE CONTROL PANEL 
¢ 35,000 POUNDS PER HOUR 








The new O-AT-KA Milk Products Cooperative, Inc. 
plant at Batavia, New York, is a striking example of 
modern milk processing. From its inception, 

this plant was planned and designed around a 
matched-set Henszey Spray Dryer and Evaporator 
... the “heart” of the new plant. 


Studies made showed that the plant should have 
a capacity of 35,000 Ib./hr. raw feed with the 
dryer handling the complete evaporator output. 
Further requirements of the dryer and evaporator 
were complete flexibility, allowing each to be 
run in synchronization with the other, regardless 
of the multitude of various products processed. 


Simplification of operation was an absolute 
necessity, and Henszey engineers complied by 
furnishing full instrumentation and control of 
both units from one central control panel. Only one 
operator is needed, and he is in complete command 
of both units from the central control station. 


Now in full production, the 0-AT-KA plant is a 
model of up-to-date milk processing at a rock 
bottom per pound cost . . . due to the planning, 
studies, and surveys that were made before the 
plant was started, and the Henszey equipment 
specified as a result of these findings. 


High production, uniform, low cost processing 
must be a part of any modern plant. Why not 
talk it over NOW with Henszey Engineers. 








The all-stainless steel Henszey 
Spray Dryer installed at 
O-AT-KA features the exclu- 
sive Henszey “horizontal air 
suspension” drying . . . liquid 
to packaged powder in 15 
seconds. 


Second floor view of the 
Henszey Two Effect Evapo- 
rator unit at O-AT-KA. All 
stainless steel, one piece con- 
struction assures complete 
sanitation and fast, efficient 
processing. 
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HENSZEY COMPANY, inc. 
DEPT. AM * WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubular Preheaters GZ) 
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AUTOMATION CLEANING AND PRODUCT FLOW CONTROLS 
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MASTER CONTROL PANEL | 


FOR CLEANING AND MILK 
- PROCESSING OPERATIONS 


Today... marveLtous CoNnTROLS 


Klenzade advanced automation techniques now 
provide automated filling of storage tanks . . 
standardizing with skim or cream . . . emptying 

. washing . . . sanitizing — single tanks or 
complete batteries — from one central control 
station. Let us tell you how Klenzmation .. . 
automated control of time, temperature, 

and flow . . . can be employed in your 
plant . . . large or small . . . to replace 


manual operations at a profit. BRE = REE: eee 
KLENZADE AUTOMATIC CENTRAL PLANT CLEANING SYSTEM 






| Air operated valves at bot- 
tom of raw milk storage tank 


KLENZADE PRODUCTS, INC., BELOIT, WISCONSIN 
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Yes! We polled Supermarket customers 
learn their paper milk carton preferences! 





Se 
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At primary and all follow-through paper milk carton ‘‘preference polls” s 
conducted by the United States Testing Company,* consumers who had 
experiences with both types of cartons, the Sealking NO-WAX and the wax type, 
clearly indicated their overwhelming preference for Sealking NO-WAX. In certain 
areas their preference for NO-WAX was as tog as 17 tol. 








PACKAGEERS TO THE DAIRY INDUSTRY 


*BURDEN OF PROOF! 
Send for vitally interesting summaries 
of results of the Sealking Consumer 


Preference Studies conducted by the 
United States Testing Company. 





SEALRIGHT-OSWEGO FALLS CORP., FULTON. N.Y.. KANSAS CITY, KANSAS « SEALRIGHT PACIFIC LTD.. LOS ANGELES. CALIFORNIA» SEALRIGHT CANADA LTD.. PETERBOROUGH ONTARIO CANADA 
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MARK 


mechanical 


REST 


hydraulic retail milk packaged condensing unit 





_ COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 


BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 





ALL THE REFRIGERATION YOU NEED.. 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be sailenell to meet a variety of body 
temperatures (from —10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in paren. truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 
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This combination of the mechanically driven MARK condensing unit with a 
TURBO-JET blower produces exceptionally fast temperature recovery after 
door openings and is the ultimate in weight savings. It is recommended for 
milk, meat and any trucks which require temperatures from 40° to 60°. 


The flexible shaft drive is highly efficient and trouble free. In fact, the entire 
MARK unit has proven its efficiency, dependability and serviceability in thou- 
sands of trucks in the field. From its corrosion resistant finish to its aircraft- 
type base construction it was designed and built for rugged durability. Unique 
“Swing-Down” design permits fast, easy servicing. The unit is mounted on the 
chassis rail with brackets. No holes to drill. Condenser unit swings down to 
expose all parts. No special compartments are needed. 


TURBO-JET blower design produces movement of more air through the coils 
and more effective air movement through the truck body than other blowers 
of comparable size for faster “pull down.” It also features automatic defrost 
without temperature “upswing” during the defrost cycle. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for freez- 
ing “Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house’’ and pro- 
vides economy and ease of installation. Its 
“slide-out’”’ base unit makes servicing easy. 
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HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
210 E. Hazel St. 
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Stored blanks are checked for moisture. Deviation from recommended Glue pad temperature is checked by salesman with Test Kit to ensure 
moisture content can interfere with production of good cartons. proper seal of carton bottom. 
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Here Atlantic Salesman checks the wax bath level, t 





hen temperature to As a guide to optimum wax load, salesman weighs cartons on Test Kit 


achieve proper wax distribution. scale before and after waxing. 


NOW... ATLANTIC SALES ENGINEERS 
L USE TEST KIT TO IMPROVE DAIRY WAXING 


If you’ve got a dairy waxing operation, you might be interested 
in chatting with a field-wise Atlantic Sales Engineer. Armed 
with Atlantic’s exclusive Dairy Wax Test Kit (see inset), he’d 
be happy to check your operation from stored blanks to finished 
carton. Without obligation, he'll pass along comments, written 
report if you like, which could improve your waxing operation. 

J He’s the best man to see about wax, too—Atlantic Durafin® 
Waxes are leaders in the industry. 


4 Call collect or write The Atlantic Refining Company, 260 
S. Broad St., Philadelphia, or any of the field offices listed. 


“\¥ Designed exclusively by Atlantic 
to improve dairy wax coating 
compact Dairy Wax Test Kit is 
fully equipped from accurate 
scale to Atlantic densometer. Kit 
sets up quickly, does not inter- 
fere with normal dairy operation 


ATLANTIC 


LUBRICANTS « WAXES « PROCESS PRODUCTS 














Providence, R. |., 430 Hospital Trust Building e Syracuse, N. Y., Salina and Genesee Sts. 
Pittsburgh, Pa., Chamber of Commerce Building e Charlotte, N. C., 1112 South Boulevard. 
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A NEW CONCEPT 
IN 


FLUID MILK PROCESSING 


Push-button control with Cherry-Burrell Automated Systems 


In the area of processing, cost per unit 
of product depends largely on your 
equipment’s efficiency. Once you push 
the start button, product flow must be 
steady and continuous from float tank 
through fillers. If you are to reduce 
costs or increase production, each 
piece of equipment must be matched 
and balanced to operate perfectly with 
every other piece in the line. 


The equipment used in Cherry-Burrell 
automated processing systems is 
specifically designed to meet this re- 
quirement. And Cherry-Burrell equip- 
ment gives you the flexibility to meet 
changing capacity needs without buy- 
ing new equipment. 


14 


PLAN WITH CHERRY-BURRELL 


Installing a Cherry-Burrell automated 
processing system calls for careful 
planning. The program must be laid 
out precisely — the system accurately 
designed to your requirements. Each 
piece of equipment must be looked at 
in the light of its place in the over-all 
system. 


A Cherry-Burrell Sales Engineer can 
help you start this vital planning now 
. . . planning that results in an auto- 
mated system that is best suited to 
your plant’s present needs and one 
which can be easily and economically 
expanded in the future. 


And only Cherry-Burrell can provide 
the planning, help and equipment you 
eed. 

Write for a free copy of 
Cherry-Burrell’s new 


Automated Systems Bulletin 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Profitable Brands Start with Cherry-Burrell 
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PRODUCER PRICES 


Dear Mr. Myrick: 







In the April issue of the American Milk Review, 
on pages 126 and 127, your organization tries to 
reflect some information of value to the readers of 
your trade magazine. 








May I express my thoughts in this matter for 
your review and consideration as to the value of 
the publication of Blend Prices in the various mar- 
keting areas. 


1. Rochester and Buffalo, N. Y. are N. Y. State 
Orders. 








Dealers costs are based on Fluid Milk Prices 
classified as Class I, and not the farmers’ 
returns, under Federal regulations. 


































In more than 75 per cent of the prices 
quoted, the price does not take into account 
applicable differentials in the marketing 
area or other based points as reflected in 
the respective marketing orders. These dif- 
ferentials deal with butterfat tests, zone, 


location, farm location and plant location. 


Sincerely yours, 
New Jersey 


Dear Mr. Myrick: 


I have a question in regard to the addition 
made to your magazine on pages 126 and 127 of 
the April issue. Producers are most conscious of 
price and when they read the table that you pub- 
lished there, I think that many of them, particularly 
in non-Federal Order areas, will think that the price 
listed was the price actually received by the pro- 
ducer. In nearly all of the Federal Orders here in 
the Western part of the country, they have been 
“plused” by various methods and these prices are 
then not true in relation to what the producer 
is actually receiving. An example: I have already 
heard this sheet used—the figures quoted as gospel 
as to what was being paid in the Chicago market. 
Actually the $3.41 listed for January 1960 was 
plused about three different ways for different pro- 


t ducers and so this price is a minimum of 27 cents 
lower than anyone received and could be up to 50 

1) cents off. 
My only reason for pointing this out is to try 


to figure out some way so that producers know 
actually what others are getting rather than basing 


June, 1960 





CHERRY-BURRELL’S REPRESENTATIVE 












YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 






Everything you need for day-to-day operations is carried in 
stock by your Cherry-Burrell Branch. You get warehouse con- 
venience, speedy delivery. 

Whether your order is large or small — Cherry-Burrell can fill 
all your needs for supply items such as: 


Cleaners Cleanup Equipment Hose and Fittings 
Detergents Aprons Thermometers 
Sanitizers Gaskets Sponges 
Lubricants Boots Disinfectants 
Laboratory Supplies Gloves Paints 


See your Cherry-Burrell Representative 
or call your Cherry-Burrell Branch. 





( Rie 


CEDAR RAPIDS, |IOWA 
Write No. 15 on Reader Service Card 


15 








*FIRESTONE T.M. 


PROFIT DEPENDS 
QN PERFORMANCE 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MILK DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 

























thousands of trucks across the country. That’s because 425,000,000 tire miles ,) } 

a year in Firestone’s own tire testing program prove Firestone truck tires PP ke ’ 
are your best buy! This vast tire testing program resulted in Firestone . € 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. : , 

It also resulted in Firestone Shock-Fortified cord which means extra miles \ 


of service out of every tire. Get performance proved Firestone truck tires, 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. 


Fi restone <i 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 


” 
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CARTON COATING PROBLEMS ON YOUR MIND? 


Coating problems melt away when 
Quaker State takes charge! Three dif- 


ferent high quality coatings to serve you, 
each formulated to meet the varying 
requirements of different paperboards, 
machines, and operating conditions. All 
odorless, white, tasteless, stable, strong 
and flexible. All designed to reduce 
waste, cut machine “down-time,” im- 
prove product appearance. 
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DARIFLEX—A premium quality coating 
at regular cost. 

SUPER BLEND—The proven leader in the 
field of fine quality coatings. 

SUPER BLEND H. F. (Hi-Flex)—Most dur- 
able, flexible coating on the market. 

For further information, data, and tech- 

nical assistance, write or call Wax Spe- 

cialties Department, Quaker State Oil 

Refining Corporation, Oil City, Pa. 


SOLVE YOUR PROBLEMS WITH 







QUAKER 
STATE’ 


CARTON COATINGS 





IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 





OFFER ALL THESE 
ADVANTAGES 


A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
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it on incorrect figures. Would a footnote indicating 
that many of these may be plused and if they wish 
to get any accurate figures, they must contact the 
market itself take you off the hook? 

Sincerely, 

Colorado 


The producer prices that we have been pub- 
lishing for the past three months (they appear 
on pages 88-89 in this issue) are designed to 
make comparisons possible. Consequently all 
figures are adjusted to 3.5% fat. All figures are 
F.0.B., the market unless otherwise indicated. 
All figures are Federal Order prices except Buf- 
falo and Rochester, New York which are State 
Order prices. Also, the prices quoted are mini- 
mum blend prices. Some markets, by agree- 
ment between producers and handlers, are pay- 
ing more than the minimum. This excess over 
the minimum is not represented in the tabula- 
tion. These are minimum gross blend prices for 
3.5% milk F.O.B. the market unless otherwise 
indicated which do take into consideration but- 
terfat tests, zone, farm and plant location. 


WHAT DOES A HAULER OWN? 


Mr. Albert W. Gray 
American Milk Review 


Dear Mr. Gray: 


Your page, “On the Legal Side,” in American 
Milk Review, is one of the features we follow very 
closely in each issue. Perhaps you can give us some 
information on a problem we appear to be approach- 
ing and direct us to further sources of information. 


The question is, what obligation does a producer 
or a group of producers on a milk route have to 
continue to ship milk to a plant with the hauler who 
has served them in the past? If such a group of 
producers forms a cooperative route to haul their 
milk to the same plant, do they have any obligation 
to the previous hauler to buy out his good will or 
any other assets? Might the picture be any different 
in this situation than if another contract hauler 
hauling to the same plant were involved? 


If you know of any cases bearing on this ques- 
tion and can give us the citations, we would appre- 
ciate it very much. 

Very truly yours, 
Michigan 


The closest we could come to finding a 
citation on this subject was a case reported in 
the September 1958 issue of the American Milk 
Review. This case concerned a situation where 


(Please Turn to Page 114) 
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Wyandotte CLE-CHLUK 
brightens as it cleans 


|. every squaresifiehr of tank surface 













... every foot of sanitary line 


Wyandotte’s Teardrop® units, installed in your tanks, pro- 
vide effective cleaning with Cle-Chlor. They are designed 
for simplicity, maximum efficiency, and complete sanitation. 





2 a <s <i i 


Circulation cleaning? Spray cleaning? 
Here’s the one product that’s best for both jobs! 


Cle-Chlor gets tanks and sanitary lines gleaming and spotless . . . really makes them shine! It 
controls milkstone in holding tanks and sanitary lines. And it is sudsless, so no air pockets form. 

Automation cleaning? To get the very best, let your Wyandotte jobber automate your 
plant, using Wyandotte’s products, service, and cleaning know-how. Your Wyandotte jobber 
ean engineer and supply the complete system. Call him today, or write us direct for further | 


details. Wyandotte Chemicals Corporation, J. B. Ford Division. | 


WYANDOTTE SPECIALIZES IN DAIRY-CLEANING PRODUCTS. FOR NEWS OF ANOTHER, 1 





Pump it... Dip it... Pour it... 
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...@any way you use ct... SERVAC® 


is the best all-purpose liguid acid cleaner you can buy! 


IT’S FAST... 


Servac makes short work of equipment cleaning . . . removes There’s use economy in every 
milkstone deposits, penetrates films for easy removal. package of Servac ... and your 
Wyandotte jobber offers it in 10- 
IT’S PLEASANT TO USE... and 30-gallon Liqui-Pak drums, 
Odorless, colorless, and unaffected by temperatures, SERvAC is and in cases of four 1-gallon jugs. 
pleasant to use. Contains food-grade acids. Call him today. Wyandotte > 


Chemicals Corporation, Wyan- 


IT WORKS IN ANY WATER ... dotte, Michigan. Also Los Nietos, 


Double-strength Servac eliminates hard-water problems . . . California, and Atlanta, Georgia. 
makes clear solutions in any water. Offices in principal cities. 


wv 6 war 





J. B. FORD DIVISION ° Specialists in dairy-cleaning products 





CYRRESS SUBFLOOR 











Makes Hackney Bodies BETTER 








) . The underside of a body takes terrible punishment from rain, snow, 
y! sleet and from the splash of road chemicals. Most materials just can’t 
take this beating for long. But treated, tongue and groove, Cypress 

can and does in your Hackney bodies. Cypress is naturally resistant to 

ery moisture. It grew in swamps. Cypress also acts as additional insulation 

your against blistering road heat. 

vies This is another of the many hidden extra features you get when you 

ugs. buy Hackney refrigerator bodies, without extra cost. Invest in a Hackney 

ise » 7 — body the next time you add to your fleet. 

etos, & \ 
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HACKNEY BROS. BODY Co. 






BUILDERS OF BETTER REFRIGERATED BODIES 
BOX 856, WILSON, N. C. PHONE 7-0105 
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Profits don’t lie by 
the wayside when you 
standardize on Pure-Pak 


Side-of-the-road bottle caches cost you cash. Load shift- 
ing, unnecessary weight, added travel time, return for 
empties—are all hidden costs that cut down your profits. 





A dual operation is a costly operation, as 
dairies have seen for themselves. Extra costs 
in time and space eat up hard-earned profits. 


When you convert to a standardized Pure-Pak 
operation you reap big savings. Drivers can 
deliver more milk in less time. Trucks and 
coolers hold a third more. And space saved 





Complete line of carton sizes from 1% pints 
through 1% gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks. 


the space of 12 glass bottles. 


in the plant is truly amazing. 500 Pure-Pak 
cartons take up no more room than 12 glass 
bottles. 


Seores of dairies have standardized on Pure- 
Pak with tremendous success. We will be 
happy to show you their results and com- 
ments. Just drop us a line. 








Unit costs drop e Increased volume Why run two bottling operations to sell 
with same personnel e 500 quarts in the same milk products to your same 
customers? Standardize with Pure-Pak! 





furefech 


YOUR PERSONAL MILK CONTAINER 


PURE-PAK DIVISION, EX-CELL-O CORP., 
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1200 OAKMAN BLVD., DETROIT 32, MICH. 


American Milk Review 

















‘Anse 


he one 
oS 7 ae 


* 
- 


mt 
Ni 
cae ™ 


‘ 


a: 


me 
mss?” 


\ 


. 


- 
LS 
e 


~~.) 


aw: = 
oss 


a 
x 


eet 


~S 
Ca 
a 
ae 
> 


It makes good business sense . . . Go Pure-Pak 100% to save drivers a ton of 
weight a day, lower cost per truck, end bottle washing for you and customer. Pure-Pak is the 
one container that satisfies all your customers, gives you the edge on creeping inflation. 
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BOYERTOWN MILK DELIVERY BODIES 






Model DS-7 - 
Retail Milk Delivery 


Available, 6’ and 7’ Loadspace Lengths. 


Model IDS8-L 





Retail, Insulated Milk Delivery Available, 8’ Loadspace Length. 


MILK DELIVERY BODY SPECIFICATIONS 



































Body Chussis 
Model Model a. Ww. H. 
At Sides 
DS-6 Chassis 74” 66” 62” 
DS-7 Model 90” 66” 62” 
DS8-L of 96” 74” 66” 
INSULATED Your 80” | 66” 5814” 
. 96" 

MERCHANDISER Choice - 74” 72” 
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The “Better Built” Milk Delivery Body that Provides 
MORE STRENGTH — PER POUND — PER DOLLAR! 


ndusiny 


FOR TOP VALUE, 
ECONOMICAL OPERATION 
AND FUNCTIONAL DESIGN 


e “Better Built of ALL High Strength Steel for 
greater strength, lighter weight, greater corrosion 
resistance —lasts longer! 

@ Zinc Chromate Coating of all metal parts before 
and after assembly. 

® Drop-bottom Cab Floor, a standard feature on 
all Boyertown Milk Delivery Bodies. 

e Milk Case Racks, with adjustable width, open 
type. Loadstops and Floor Drains. 

@ Full Square Useable Payload Space —accommo- 
dates maximum number of cases. 

© Roof, Insulated with fiberglass and lined with rib 
reinforced steel. 

e@ Body and Interior Side Panels Undercoated. 

@ Cab Doors, all steel, sliding on ball bearing rollers. 

@ Driver’s Seat, adjustable, with fold-down back. 
Swing-around seat base. 

@ Double Rear Doors, with Holders, 36’’ opening. 
No glass. 

@ Boyertown’s built-in Quality Features mean re- 
duced delivery cost per quart of milk. 

®@ Engineered and Built for the Owner for Top 
Value, for the Driver-Salesman for Convenience, 
Comfort, and working Efficiency; and the Main- 
tenance.Man for Accessibility and Serviceability. 








MERCHANDISER ® Model- Wholesale Milk Delivery 
Available, 8’, 10’, 12’ Loadspace Lengths. Insulated—Refrigerate< 





AUTO BODY WORKS, Inc 


BOYERTOWN, PENNA 








Phone: FOrest 7-2146 — TWX Boyertown, Pa. 59 
Write No. 24 on Reader Service Card 
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The wide range of physical properties available in 
Eastman’s series of low-molecular-weight Epolene res- 
ins provides formulating flexibility never before pos- 
sible. With the addition of three new resins (Epolene 
LVE, HDE and HD), blenders of paraffin waxes can 
now choose from among seven different types to 
achieve that combination of properties which best 
meets the requirements of the dairy industry. 
Epolene polyethylene improves the properties of 

paraffin blends in these ways: 

e reduces flaking 

e increases toughness 

e increases abrasion resistance 

e improves adhesion 

e improves resistance to thermal shock 

e increases mileage 

e raises blocking temperature 

e improves gloss 


Each type of Epolene polyethylene contributes, to a 
greater or lesser degree, to the improvement of each of 
these properties. Thus, through selective blending, you 
can formulate waxes of optimum performance for your 
equipment and service. 


Epolene E oxidized - In general, the oxidized Epolene 
resins improve the adhesion of paraffin blends to a 
greater degree than do the non-oxidized types. Among 
the oxidized types, Epolene E is superior in this respect, 
and in its ability to increase the softening point of par- 
affin blends. 


Epolene LVE oxidized - When good adhesion and a low 
cloud point are important, Epolene LVE should be con- 
sidered as a component in paraffin blends. 


Epolene HDE oxidized - This is the first high-density, oxi- 
dized low-molecular-weight polyethylene available. 
Epolene HDE is suggested for use in wax blends that 
must exhibit good adhesion and mileage. 


Epolene N non-oxidized « Epolene N contributes maxi- 
mum hardness and high tensile strength to paraffin 
blends. It also enables coaters to obtain excellent 
mileage. 

Epolene LV non-oxidized » Epolene LV is one of the easi- 
est to handle among the low-molecular-weight poly- 
ethylene resins, because of its low melt viscosity. Par- 
affin blends containing Epolene LV also exhibit low 
viscosities at application temperatures, and relatively 
low cloud points. 


Epolene HD non-oxidized - Epolene HD is the hardest of 
all the low-molecular-weight polyethylene resins, yet is 
easy to handle due to its low melt viscosity. It produces 
paraffin blends that have high softening and blocking 
temperatures. 


Epolene C non-oxidized « Epolene C, a unique polyethyl- 
ene resin, has the highest molecular weight and lowest 
density of all the resins in the Epolene series. Contrib- 
uting maximum tensile strength in conventional 
blends, Epolene C is also being used to advantage in 
coatings in which it is the principal component. 

If you are using low-molecular-weight polyethylenes 
in your wax formulations, or are considering their use, 
investigate the complete Epolene series. Your Eastman 
representative will gladly explain the advantages of 
each of the resins in the series and will show you how 







nessee; Atlanta; Chicago; Cincinnati; Cleveland; Detroit; Framingham 
Massachusetts; Greensboro, North Carolina; Houston; New York; Phi 
delphia; St. Lovis. West Coast: Wilson Meyer Co., San Francisco, 
Los Angeles; Portland; Salt Lake City; Seattle, 


to realize the most profitable use of them in your for- 
mulations. Write today for more information. 
SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Ten 


Kastman 

now offers 

7 basic types of 
low- 

molecular-weight 

polyethylene 


New Epolene resins 
broaden formulation range 
of dairy waxes 


Physical Properties of 2% EPOLENE-Paraffin Blends 














(130° AMP Paraffin) 
EPOLENE TYPE 
PROPERTY E LVE | HDE | N Lv HD c 
Density> 0.938] 0.939 0.956 | 0.928 | 0.925 | 0.938 0.907 
Viscosity, cps. 48 | 55 5 52143 | 54 | 52 





Ring and Ball 
Softening Point, °F. 145 | 138 | 140 | 140 | 140 | 145 | 139 
Penetration 
Hardness, 0.1mm. 15 11 | 11.5 | 15.6 | 13.9 13.9 | 13.3 














Adhesion, Psi. | 13.5| 13.5 11 | 8 | 85 | 55 |105 
Cloud Point, °F. | 174 | 165 | 183 | 185 | 176 | 190 | 170 
a i) — _ _—___—— 
Consumption, 

G./100 in. 


__] 3.79 | 4.49 | 3.29 | 3.69 | 3.86 | 4.71 | 4.32 
Tensile, Psi. 455 | 435 | 280 | 470 | 465 | 355 | 470 


—$$<—<$<—_____ — 4 





























*Density of unblended Epolene 


EASTMAN low-molecul ight 


polyethylene resins 
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AMERICA ON THE GO... 


June is 


DAIRY MONTH 


All over America 

















goes for milk and ice cream 
=— served automatically! 


Your market is on the move . . . going with people wherever they go. 
At work, at play and along the way, they want milk and ice cream at 
mealtime, “break” time and in-between. With Vendo Automatic 
Milk and Ice Cream Merchants, you can give them what they want, when 
they want it, wherever they are. Vendo Merchants refrigerate, display, 
sell, collect and make change automatically . . . help make the sale you 
can’t make any other way. Find out how much you 


expand your market with Vendo Milk and Ice Cream Merchants. 
Call your Vendo Consultant, or write us for details. 





The Milk Merchant serves four selec- 
tions in any combination of pint, half- 
pint or third-quart Canco, Pure-Pak or 
Sealking cartons. Capacity range — 
from 152 to 236 units. 




















The Ice Cream Merchant offers three 
popular ice cream specialties including 
bars, sandwiches, cones, twin pops or 
boxed confections. Capacity range — 
from 140 to 175 units. 











Vendo Dairy Merchants are ‘“‘sell- 
mated” to boost your sales and profits 
automatically. They go together. . . 
create dairy refreshment centers with- 
out installation problems or extra cost. 














THE VENDO COMPANY 


7400 EAST 12th STREET © KANSAS CITY 26, MISSOURI 





WORLD‘'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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E. P. MEAD L. M. VOSS FRED E. DAY, JR. 


President, Meads President General Mgr., Ringsby 
A 8B i io Frozen Foods Voss Truck Lines, Inc Truck Lines Refrig. Div. 
Abilene, Tex Oklahoma City, Okla Denver, Colo. 
Tropicana Products, Inc President, Alterman Tucson Rapid Transit Co 
Hi ie Bradenton, Fla Transport Lines, Inc Tucson, Ariz. 
y | 9 Miami, Florida 
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ANTHONY T. ROSSI SIDNEY ALTERMAN RALPH JACKSON 
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H. W. ROBERTS FRANK MAX, JR. E. H. FLITTON 
° John Morrell & Co President, National General Trans. Mgr., 
D Ee P on N D oO N T H Ee Sioux Falls, S. Dak Truck Leasing System George A. Hormel & Co. 
Chicago, Ill. Austin, Minn. 


King of Transport Refrigeration 


_ THERMO KING 


No matter what your refrigeration problem, you, too, can 
depend on Thermo King. Thermo King offers you fully 
automatic cooling and heating in the size unit and power 
plant you need. Self-contained units are powered by gaso- 
line, diesel, propane, or electricity. 23 years of specialized 
experience guarantees you most capacity at least cost. In- 
terested? Write us for more details. 
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World Leader in Transport Temperature Control 


THERMO KING CORP. 


314 West 90th Street « Minneapolis 20, Minnesota 
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DEMAND IS GREAT... EVERYONE IS BUYING 
THESE EXTRA VALUE PRODUCTS oe 





HENRY) 


CONTROLLING 


“DRI-VUE”’ “DRI-COR” “GOLDEN BANTAM” 
FLOW Moisture-Liquid Filter-Driers Diaphragm Packless 


SINCE Be14 Indicators Molded Core Valves 





Vy »> “DRI-VUE” INDICATOR PORT 








Actually Spells “WET” or “DRY” with element 





|| Color Variation—Largest Visible Element Area. 


1} SP tne INDICATORS 


Large 0.D.S. Sizes. Triple Sealed Ports. 





UA —» “DRL-COR” FILTER-DRIERS 


Two Stage Drying; Molded Core and 
Granular Desiccant. Abso-dry Processed. 






























a 





gm “DRI-COR’ Cartridge DRIERS 


Molded Filter Core and Granular Desiccant. 
Split Second Cartridge Installation. 









@ 





a id > SHUT-OFF VALVES 


Packless and Packed with Flanged and Integral 
Connections. Wide Range of Sizes and Types. 


Only Henry offers you this complete variety of types and sizes, from “4” flare packless to 
4%” O.D.S. packed Wing Cap valves, from 1 ton sealed type to 165 ton cartridge type 
filter-driers and 4%” flare single port to 2%” O.D.S. double port moisture indicators. 


HEN RY comrany 


For Refrigeration, Air Conditioning and Industrial Applications 
MELROSE PARK, ILLINOIS, U.S.A. CABLE: HEVALCO, MELROSE PARK, ILL. 
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Short bi 


Cow Management 
Firm Offers Investors 
Twelve Per Cent 


Ohio Super Market 
Chain Opens Milk, 
Ice Cream Plant 


Bulk Tank Drivers 
Not Agricultural 
Laborers, Says NLRB 


30 


from the EDITOR 


A corporation which manages dairy cows under 
contract for absentee owners has been formed. Called 
Kirshman Management Corporation, it places cows in 
"cow pools" run by experienced dairy farm operators. 
Each cow is earmarked with the owner's insignia. The 
management firm pays the cow pool operator for taking 
care of the cows. The owner of the cow receives 
one per cent a month of the value at purchase of the 
animal. He pays an initial management fee of about 
9 per cent of the cow's value. Barring epidemic or 
disaster destroying 25 per cent of the herd, the herd 
owner is practically assured 12 per cent a year of 
the cost of the cow for 10 years. 


Kirshman Management Corporation has an agree- 
ment with Fashion Farm, Inc., Meservey, Iowa, one of 
the original and successful cow pool establishments, 
for the placement of cows for milking under con- 
tract to Kirshman. 


A half-million dollar milk processing and 
ice cream plant will be opened June 6 in the Cleve- 
land, Ohio, area by the Pick-N-Pay Super Markets, 
Inc., for the sole purpose of serving the Ohio chain 
of grocery stores with milk and ice cream products. 
The building has been erected next door to the super 
market chain's bakery where a 15,000 square-foot 
expansion is nearing completion. 


Pick-N-Pay joins the small but growing list 
of regional super market chains, deciding to build 
and operate their own plants. Stop and Shop with 
headquarters in Boston and more than 100 stores in the 
New England area is going in for do-it-yourself milk 
and milk products processing. Daitch Crystal Dairies 
in New York has been doing it for years. 


Bulk tank drivers are in the same category as 
driver-salesmen and helpers. They cannot be classi- 
fied as agricultural laborers, according to a 
National Labor Relations Board ruling at Harrison- 
burg, Virginia, where the Virginia Cooperative Milk 
Producers Association claimed they were agricul- 
tural laborers and the Teamsters claimed they were 
not. The Board found in favor of the Teamster position. 
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BARKER “2 in 1’ Double Top Ring 


VALUE YOU CAN’T DUPLICATE - LONG LIFE YOU CAN’T MATCH 
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Only a case like this Barker No. 118 MP-DTR 


1 
anit 
| 
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could continue to pile up such remarkable 
success records month after month . . . year 
after year. First introduced in the Spring of 
1958, it continues to be one of the most 
popular cases Barker has ever built. It’s the 
result of fifteen years of progressive improve- 
ments since the first patent (bottom stacking 
“NuNESTyle”) was granted in 1946. This No. 
118 Double Top Ring Case with “2 in 1” 
Sheet Metal Corners “has everything” — 


every worthwhile feature and engineering 


No. 118 MP-DTR Double Top Ring Case y é 
Pat. No. 2,856,093 and Pat. Applied For advance that can be incorporated into a 


Youll never find this Barker Case “without case and still hold it price-wise within a few 


its corners’. “Floating” construction ab- 
sorbs shocks and jolts that would send other 
cases to the scrap pile. Only by keeping a 
case in constant daily service can you get 
your full money’s worth. 


pennies of short-service-life price’ cases. It's 
the cheapest case you can buy! - - because 


it gives you from 6 to 8 years of service. 





No. 611-118 Six Oblong 2 Gallons Stacks 
with 9 12 Gal. Paper Cases 


Top or Bottom Stacking 
with “STRAIGHT DOWN” JUG INSERTION 


BARKER Thermo-Caddi-:::-- 


UNITIZED PORCH CARRIER AND INSULATED HOOD 


“A Wonderful Sales Promotion Idea” 
“it Meets Our Needs 100%” 


If sales are your responsibility you'll want to look into the tr d possibilities of Barker 


say Dairies, 





Thermo-Caddies - - today’s most practical and economical answer to porch delivery protec- 
tion and carry-in. Thermo-Caddies - - a combination of wire porch carriers and insulated 
hoods - - offer you many plus advantages. Housewives welcome them. They solve the prob- 
lem of year-around outdoor protection with convenient carry-in and regular return of empties. 
Routemen are enthusiastic about them because Thermo-Caddies get accounts when all other 


methods fail. 


Barker Thermo-Caddies are made of expanded polystyrene - - a light weight but exception- 
ally strong material with remarkable insulating properties. Thermo-Caddies will keep milk 
and other dairy products within 1° in 95° summer heat as compared with insulated boxes 
or cabinets. Wire carrier holds hood to porch and prevents it from being blown away. For 


getting new business, nothing can equal the quick action of Thermo-Caddies. 


Try Thermo-Caddies in your most difficult sales-getting area. The results will surprise you. 


*Largest Exclusive Manufacturer of Wire Milk Bottle Cases 





Pat. Applied For 


Light « Strong « Attractive 


Exceptional Insulating Properties 
Size 12” x 14” x 13” high. Made in one size 
only. Capacity: 4 - 2 gal. paper cartons, or 
4 - % gal. oblong glass bottles; 6 qts. in 
paper or glass. Space for cartons of butter, 
cottage cheese, cream, etc. 





BARKER 


Better Engineering 





BARKER 


Better Cases 660 SEVENTH STREET 


EQUIPMENT 


COMPANY 
KEOSAUQUA, IOWA 
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EDITORIAL 





Markets and the Public Health 





i. HEARINGS held by the United States Senate and the House of | 
Representatives on the National Milk Sanitation Act or, as it is more ' 
popularly known, the Johnson Bill, revealed a sharp cleavage in terms 

of geography among those in favor of the bill and those opposed. In 
general those in favor of the bill come from the midwestern producing 
areas while those opposed to the bill represent interests in the populous 
eastern markets most likely to be affected by the measure. 


We are inclined to view with considerable uneasiness opposition to 
this bill that is based on anything other than doubts regarding its technical 
virtues as a health measure. The sharp geographical delineation between 
those in favor and those opposed suggests, however, that technical con- 
siderations are running a poor second to market control. 


Responsibility for the sanitary aspects of the milk supply has rested 
with local health departments up to the present time largely because 
milk has been a locally produced commodity. As communities have 
grown and technology has found answers to quality problems, milk- 
sheds have expanded. This has been a natural and logical development. 


Herbert L. Forest, director of the USDA’s Dairy Division, described 
the situation in a talk given before the Northeastern Dairy Conference 
in April. Said Mr. Forest, “Many changes have taken place in milk 
marketing during the last 10 years. Milk markets have drawn closer 
together. Competition for milk markets has increased and with this : 
increased competition northeastern dairy farmers must make a choice 
between meeting that competition with a competitive price or take a 
chance on losing their markets.” 





The Johnson Bill is fundamentally a recognition of the changing 
conditions that have produced a new set of marketing conditions. Milk : 
supplies are reaching the point where they are national in terms of avail- 
ability. It is not only reasonable it is essential that public health regula- 
tions be adjusted to this economic reality. The disturbing element in 
the opposition to the bill is an apparent inability or unwillingness to 
adjust to changing circumstances. The most casual study of history 
demonstrates the disastrous consequences of this course. If responsible 
public health officials and producer groups opposed to the Johnson Bill 
can demonstrate that the proposal jeopardizes the public health, they 
are on firm ground in their opposition. When, however, they oppose 
the measure on the basis of jurisdictional or market interests, they are 
running the grave risk of turning an evolutionary development into an 
explosive revolutionary upheaval. 


Seep nce ener 
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THE HAYNES MFG. CO. 
4180 Lorain Avenue "PROFIT BUILDERS” Cleveland 13, Ohio 
Haynes Haynes (Sy. HAYNeS 
4 } - - 
No. 5 “THRIFTY- L- “CARRY- 
HANDLES | ‘\ 
10 GALLON PLASTIC HANDLES 
MILK CANS FOR GALLONS AND FOR GALLON AND 
WITH EASE HALF GALLONS HALF GALLON JUGS 
Equipped with ball-bearing wheels we ee oe ae COMBINING BRILLIANT SALES APPEALING 
with replaceable cushion rubber tires. ugh: the Gun fate Shiite Get teding COLORS AND UNUSUAL CARRYING EASE. 
Lightweight — only 12 Ibs. Band secures handle to neck of jug. SPECIFY BOTTLE SIZE AND FINISH. 
EES ABT i 
| el "SNAP-TITE" "SPRAY" 
GASKET Mal SANITARY 
PROMOTES mes §LUBRICANT 
SALES os 
The perfect form-fit sanitary fitting 
“—- ‘ Th I roved itary method 
sie la ides tin iis hee es gasket. Eliminates leaks and air. Made “ conten Ose. Berens | te _ 
cate, of Neoprene. Reuseable — long life. and Food Processing Equipment. 
RMN 






























































HagnNeS 
» 66 ! 
Haynes HAINES LUBRI-FILM 
" 1" "CUSHION Vy A 
SLIP os 
c SEAL HEAVY DUTY 
| nc PLASTIC TYPE 
| Flat NEOPRENE SANITARY 
C | GASKET LUBRICANT 
: Amazing low cost lubricant for con- yy Ay | 
‘ veyor chains, Prevents chain wear and A low cost, sanitary fitting gasket 
| troubles. that replaces the paper gasket. PRODUCT AND PROCESS PATENTED | 
l 
' @ | #4 = 1 waynes 
. @ ROUL- "ROLL- 
7 EASY been Haynes | 
' aake CASTER "“ROLL-EASY" 
> CASE DOLLY | 
| Sturdily built in either all stainless World Famous — designed and built Carries heavy loads with perfect ease | 
y steel or cadmium plated finish steel. to meet the exacting conditions of and safety, Available in 6 standard 
e Mounted on Roll-Easy Casters. Dairy and Food Plant service. as well as special sizes. 
“ OC RNR el 
nN 
WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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Changing market pattern seen as 


curb on big wholesale commissions 


IG commission earnings for 
routemen serving the growing 
numbers of super markets are get- 
ting the unions into an increasingly 
untenable position in areawide bar- 
gaining. 

Officers of large dairy 
unions are caught in the middle of 
divergent competitive forces from 
within the membership and from 
employers sitting across the bar- 
gaining table. The problems are 
being intensified as the industry 
trend in milk sales focuses more 
and more in super markets where 
commission-paying units can yield 
as much pay-dirt for a driver at 
one large stop as a retail milkman 
gets in a day. When the union gets 
an across-the-board increase of $3 
a week added to the base pay of 
all its routemen members, the cost 
per unit delivered to stores is a 
fraction of the cost on a doorstep- 
delivered unit. 


many 


Store Differentials 


For a number of years the unions 
in many cities, pestered by the 
retail routemen members to “do 
something to stop lower priced 
milk in stores,” have tried to hike 
the unit commissions on larger 
routes, or put a limitation on how 
much milk a store route could de- 
liver. In the west coast markets, 
where a flat daily wage is paid 
with no commissions, the unions 
imposed contract restrictions on the 
handling of milk at resale stops. 
Midwest unions copied a clause 
from the contracts of a city like 
Seattle which comes close to pro- 
hibiting any one in a store from 
handling the milk except the man 
who delivers it. The pattern follows 
similar provisions regarding bread 
delivery and job jurisdiction in the 
building trades. 


By PAUL POTTER 


The ideas contained in a supple- 
mental agreement between Seattle 
dairies and IBTeamsters Local 66 
are well known to dairy IBT offi- 
cials over the country. In one form 
or another these ideas are being 
injected into many other contracts 
from the union side of bargaining 
tables: 

“All milk and dairy products 
under the jurisdiction of Local 66 
shall be delivered by members of 
Local 66. All 
outlets shall be placed in refriger- 
ated display cases and shelves by 
members of Local 66, and all sur- 
plus shall be placed in other areas 


deliveries to retail 


under refrigeration by the same 
drivers. Any other method of de- 
livery must be approved by Local 
66.” 

Effect of such provisions, of 
course, is to prevent store employes 
from assisting drivers to unload 
and place the products, thus slow- 
ing down the amount of deliveries 
a milkman on store routes can make 
in a day. In the case of ice cream 
deliveries, several areawide con- 
tracts now stipulate similar delivery 
requirements, but, at the same 
time, prohibit the driver's pricing 
and marking the units for the re- 
tail customer. 


Five Figure Earnings 


Well known to the industry, to 
customers, and especially to the 
men who deliver to homes, are the 
highly publicized earnings which 
routemen serving super markets get 
under many citywide employer- 
union contracts. At meetings and 
conventions of grocery store op- 
erators, these earnings that reach 
into 5 figures in some cases make 
the store managers’ earnings look 
pretty lean. When large scale gro- 
cery purchasing agents put their 


well sharpened pencils to the costs 
of as important an item as milk 
and ice cream, they take a long 
look at the savings that could be 
made if the milk routemen’s earn- 
ings were trimmed so that they 
came into the range of the other 
service men who distribute food- 
stuffs. As a sizable 
chain store operations have either 


result, some 


established captive dairy process- 
ing and delivery systems or exact 
some pretty finely shaved bids from 
established dairy companies. 
Competitive Pressure 

So for several years the dairy 
unions whose members get com- 
missions have been trying to “hold 
the line” for their store routemen 
against the real inroads that com- 
petitive conditions are forcing upon 
employers of these men. In some 
areas, stores are being served by 
independent distributors. These 
distributors may or may not belong 
to the union, but they can afford 
to deliver on a markup narrower 
than the cost of a commissioned 
driver. In other locations, the milk, 
ice cream and other dairy products 
are dropped off at warehouses for 
grocer chain trucks to peddle to 
their stores as they do other foods. 
Platform pickup at the dairy is 
made by the grocery group in 
some instances. The unions try to 
check these practices at the bar- 
gaining table. 


But the tide is coming in, and 
in several markets the white caps 
are showing up close to the beach. 
The Kroger Company has built its 
own milk and ice cream plants in 
Ohio and Indiana to serve its 
stores. In Cleveland, a substantial 
regional area chain is about to 
open its own milk plant. It has 
hired a man from the dairy com- 
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pany that has been its supplier to 
run it. In Chicago, a volunteer 
chain of grocery stores from a 
three-state area bought a milk 
plant through the organization’s 
central warehouse supplier. Its 
“Country Delight” milk trucks are 
getting larger and more numerous 
with ice cream processing and de- 
livery as their next step. 


Some of the white caps that 
show up can now be pointed out. 
Two years ago the powerful Min- 
neapolis IBT Local 471 agreed to 
reduce the high “penalty” commis- 
sion rates it had exacted previously 
for wholesale milk routes as well 
as the limitation on loads. Further- 
more, after a federal antitrust suit 
was lost, the union agreed to let 
milk be sold to and distributed by 
vendors or independent distribu- 
tors. Wholesale drivers prior to 
1958 were paid $90 a week plus 
these commissions: up to 400 
points a day, nothing; 400 to 
2500 points, 1 cent a point; 2500 
to 3000 points, 1% cents a point; 
over 3000 points, 2 cents a point. 
These rates were adjusted to $93 
a week base plus: 1 cent per point 
400-2500 points; over 2500 points 
% cents a point. 

In the newly negotiated Minne- 
apolis two-year contract, these 
commissions rates were left un- 
touched, but the base was upped 
to $101.40 a week. A weekly load 
limit of 3500 units, averaged for 
the week of deliveries is in effect, 
however. 


Negotiated Reduction 


Similar reduction in the big load 
commissions was negotiated in the 
St. Louis market last summer. This 
followed litigation between Adams 
Dairy and other companies, and 
a suit filed by some Adams Dairy 
drivers, which the federal court 
has just dismissed. For years, the 
St. Louis IBT contract imposed by 
Sec.-Treas. Patrick Burke of IBT 
Local 603 had contained some 
tough wholesale commissions that 
made earnings on store routes no- 
toriously high. That is, if you re- 


for points between 50,000 and 
60,000, and 3 cents a point for the 
points above 60,000 per month. 


These commission rates were re- 
duced last July, with a new weekly 
base of $99.22 plus: up to 15,000 
points per month, none; 15,000 to 
50,000, 1 cent per point; 2 cents 
per point between 50,000 and 
80,000, and 1 cent per point for 
the rest of the load. This formula 
stands for 3 years, with annual 
raises in base of $3 in July, 1960 
and July, 1961. 


In the largest areawide agree- 
ment in the dairy industry, meas- 
ured by number of employes cov- 
ered, last October, the Metropolitan 
New York-New Jersey milk indus- 
try settled their first 2-year pact in 
many years without a work stop- 
page. Of the many facets of this 
multi-union, multi-employer mas- 
ter contract, one of the significant 
provisions is this one to govern 
so-called “drop-off” deliveries to 
large milk outlets: 


“To the extent herein set forth, 
the Employer shall not make de- 
liveries of milk to warehouses or 
to other places from which such 
milk will, or may be, redistributed 
or. redelivered to stores for resale. 
The provisions above set forth shall 
not apply to such deliveries as were 
being made as of October 24, 1959 
by the signatory employers. In the 
event any person or company not 
a party to the Milk Industry 
Collective Bargaining Agreement 
makes or receives such deliveries 
after October 24, 1959, or any 
person or company which is a party 
does so with the consent of the 
Union, then the operation of this 
clause shall immediately be sus- 
pended. Thereupon the Industry 
and the Unions shall meet to dis- 
cuss and to renogotiate this clause. 
For Employers under contract with 
Local 680 or Local 607, in New 
Jersey only, deliveries of products 
other than milk to warehouses for 
distribution to retail stores shall be 
made by emplovees of the Em- 
ployers covered by this Agree- 
ment.”—(R-3354) 

Wholesale routemen in the Mil- 
waukee union get a base of $17.44 
per day, as of May 1, 1960, plus 
3 per cent of sales, after deducting 
the first $450, and excluding but- 


milk buyers some latitude without 
losing business for employer or 
jobs for the drivers, with this new 
clause in their two year contract: 

“Commissions on whole white 
milk ordered in advance of the day 
of delivery in gallons and half gal- 
lons to each individual store buy- 
ing 5000 points of whole white 
milk ordered in advance of the day 
of delivery in gallons and half gal- 
lons shall be 1 per cent. In com- 
puting the commission due under 
this provision, there shall be de- 
ducted from this type of gross sales 
the sum of $500.” 

In Detroit, last fall, major milk 
companies negotiated a new pro- 
vision in their contract with Local 
83, United Dairy Workers (AFL- 
CIO) designed to spread the work 
load on big wholesale milk routes. 
Some 40-odd helpers have. been 
employed by the companies to as- 
sist wholesale routemen who de- 
liver 21,150 or more weekly points 
of goods. On such a route the 
earnings would be about $275 per 
week for the routeman. When such 
a load runs 4 weeks, the helper is 
added the Monday of the fifth 
week. After deducting $7 from the 
route’s total earnings to cover 
fringe benefits for the helper paid 
by the employer, the regular route- 
man gets 60 per cent and the 
helper 40 per cent of the total 
earnings from the route as weekly 
compensation. 

Contract Issue 

During recent weeks, negotia- 
tions in at least a dozen markets 
have been extended by failure of 
the employers and union spokes- 
men to agree on adjustments in the 
wholesale earnings in order to re- 
main competitive with operators 
who have found ways of getting 
milk delivered for less. In at least 
three markets, Akron, Ohio; Cleve- 
land, Ohio; and Louisville, Ken- 
tucky, the parties have agreed in 
writing to reopen their contracts 
for renegotiating store-route com- 
pensation if the market faces an 
operation which can get milk de- 
livered by routemen for less than 
the contract provides. 


Just how long the unions can 


Y gard $18,000 a year or more as drag their collective bargaining feet 

5 notoriously high for a milk driver. ter and cheese sales, for which a while sharp-pencilled food pur- 

l On top of a weekly base of $94 a half cent per pound or package veyors make inroads on their “fat 

) week, the commissions were: 1% is allowed. pay check” distribution system is 

S cents a point between 15,000 and The employers and IBT Local one of the prime problems of milk 

- 50,000 points per month; 2 cents 225 have attempted to give large distribution in the early 60's. 
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Field Test Kits for Penicillin 


D EAR MR. MYRICK: 


I am pleased to inform you that 
the Cornell Field Test for penicillin 
and antibiotics has been given 
official recognition. It will be listed 
as a standard screening method 
for penicillin and antibiotics in 
milk in the forthcoming edition of 
Standard Methods of the Public 
Health Association. 


A great deal of work has gone 
into the development of the Cornell 
Field Test. My associates at Cor- 
nell and I have been involved in 
research on antibiotics in milk for 
12 years, almost since the use of 
these drugs for cattle therapy was 
begun. 


A number of years ago we real- 
ized the need for a simple field 
test for antibiotics in milk because 
it was evident that a rapid 10- 
minute test would not become 
available soon. Research directed 
at this objective proved particularly 
promising, so much so, that three 
years ago a working principle and 
the results of various experiments 
were published by me in Science, 
Vol. 126, 1957, which showed how 
with impermeable aluminum 
pouches a simple field test was 
possible. Making such a simple 
field test available to the dairy in- 
dustry became a challenge but, 
fortunately, a second, simpler prin- 
ciple was established which when 
coupled with our earlier designs 
for field tests quickly resulted in 
the attainment of our objective. 
This principle was to reverse the 
phases and impregnate suitable nu- 
trients in the proper manner on 
the paper discs rather than incor- 
porating them into the agar. 


The principle and details of this 
simple field test for penicillin were 
presented to the public in Cornell 
Research Publication No. 44, Oc- 
tober, 1959, and in the Journal of 
the American Veterinary Medical 
Association, Vol. 136, April 1, 
1960. 


Also in 1959, approximately 
5000 Cornell field test kits, com- 
plete with brochure explaining the 
principle of the test, were given to 
about 100 dairy and public health 
laboratories for their evaluation. 
These laboratories were largely 
concentrated in New York and ad- 
jacent states but included a num- 
ber in other areas of the United 
States and Canada. The reception 
of these tests was highly enthusi- 
astic, making it evident that none 
of these laboratories had previously 
encountered disc assay field tests 
for antibiotics with or without the 
principle of having discs rather 
than agar containing suitable nu- 
trients. 


For a number of years now 
through a series of talks across the 
United States and through various 
articles, public attention has been 
directed to the antibiotic field tests 
research originating at Cornell. 
Such presentations ranged from 
the Annual Meeting of the New 
York State Association of Milk San- 
itarians (See Ann. Report, Decem- 
ber, 1957) to the Cornell Con- 
ference on Antibiotics held last 
year. In fact, the American Milk 
Review of almost three years ago 
(Vol. 20, p. 54, Jan. 1958) carried 
one of my articles on antibiotics 
alluding to our research on field 
test kits for penicillin and display- 
ing an excellent photograph of the 
Cornell field test kit. 


Produced in Quantity 


In the meantime, representatives 
of the Milk Industry Foundation 
became aware of our work in the 
development of field test kits for 
penicillin using non-nutrient agar 
and obtained our permission to 
have a commercial firm produce 
these kits in quantity for the dairy 
industry. 


It is a pleasure to state that the 
General Ionics Corporation of Pitts- 
burgh, the firm recommended by 


the Milk Industry Foundation, now 
has sensitive and reliable test kits 
available based on the principle of 
the original Cornell test. Their test 
kit patterned after the Cornell field 
test is listed as the Sabro Test for 
Antibiotic Assay. 


The principle behind these test 
kits is basic and simple but mak- 
ing the test kit work in all persons’ 
hands and making it stable under 
outside environmental conditions 
has taken a great deal of effort and 
study over a long period of time. 
For this reason, the Cornell or 
Sabro test kits can be sent any- 
where in the world without refrig- 
eration. As a matter of fact, if 
necessary, these test kits can be 
held many weeks at room tempera- 
ture without noticeable change in 
performance. Obviously, this is the 
reason why the nutrients are re- 
moved from the agar and placed 
on the discs. If one must still re- 
sort to refrigeration during ship- 
ping, the main value for applying 
such a principle is dissipated. 


Type of Nutrients 


No secret exists as to the type 
of nutrients dried on discs for tests 
of this type. A 20 per cent glucose 
—20 per cent peptone slurry is 
prepared. The discs are immersed 
in this slurry until saturated, then 
dried. Such discs give excellent 
growth results without any prob- 
lem of movement over the plain 
agar surface. 


Trials conducted by the U. S. 
Public Health Service on the Cor- 
nell test kits have proved highly 
satisfactory and such kits are being 
used in training schools and field 
surveys of this organization. 


Frank V. Kosikowski 


ED. NOTE: A feature article by 
Dr. Frank V. Kosikowski describ- 
ing in detail the Cornell Field Test 
for penicillin and antibiotics in 
milk, will appear in the July issue 
of the American Milk Review. 


American Milk Review 





C 


jiew 











CONOCO HI-SEAL® 

Especially designed for Pure-Pak 

cartons. Seals more cartons per 

pound of coating. 

e Exceptional resistance to rough 
handling 

e Plastic-like finish 

e Equally suitable for slab or 
liquid systems 


CONOCO SUPER-COTE® — 

WITH POLYETHYLENE 

Cuts in-plant costs by eliminating 

in-plant blending. 

e Universally adaptable to any 
machine, slab or liquid 

e Improved coating control, more 
efficiency and more economy 

e Dresses up without messing up 

e Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


was 


to improve 
Carton Coatings 
with Conoco 
regardless of the 
paper or the 
method you use 


CONOCO DAIRY WAX 


Quickly penetrates container . . . 

for smart, durable finish. 

e Assures smooth, even coating 

e Minimum build-up on machine 
parts 

e Uniform in quality 


ICONOCO) 


CARTON 





COATINGS 


Contact the PURE-PAK DIVISION, EX-CELL-O Corporation, P.O. Box 386, Detroit 32, Michigan 
Manufactured by CONTINENTAL OIL COMPANY, backed by in-the-plant technical assistants ©1960, Continental Oil Co. 


Write No. 37 on Reader Service Card 
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FRESH HOMOGENIZED COTTAGE 


Smooth, tasty, inexpensive ) 
with a wide variety of uses, 
this product has a big potential 


as a spread, dip or dressing. 





DAIRY PRODUCT of great potential interest 
to the cottage cheese manufacturer is fresh homog- 
enized cottage cheese. For some purposes it is also 
classified as dairy dressing or dip. Though not essen- 


tially new, fresh homogenized cottage cheese has 


eee 





ve a : not become firmly established as a consumer item 
Fig. 1 Small scale preparation of un- despite pioneering attempts in 1958 by the Dairy- ' 
flavored homogenized cottage cheese. men’s League Co-operative Association of New York 
Adding creamed cottage cheese to whip- and the Meyer Zausner Cheese Company of Penn- 
per of Hobart mixer. sylvania. Dehydrated dairy dips, packaged in 
pouches, however, are becoming popular in certain 
areas. 

The properties of fresh homogenized cottage 
cheese are so outstanding that it is difficult to under- 
stand the reasons for its slow acceptance. Served 
best as a flavored product with various condiments, 
it is a smooth, deliciously flavored, inexpensive 
spread, highly suited for dressing baked potatoes at 
dinner, or for layering crackers at cocktail hours, 
and as midnight and party snacks. In addition, this 
type of spread is low-fat, on the same order as 


creamed cottage cheese. 


Perhaps a brief description here of the manu- 
facture of this product, its legal status, and the 
production and sales problems apparent might stim- 
ulate more activity in this field and encourage others 


in its promotion. A few illustrations are presented 





to show its preparation on a small laboratory scale 
at the Cornell University Dairy Department, figures i 
1 to 5. 

Fresh, sweet curd, rennet-type, creamed cot- 
tage cheese of good quality serves as the base. 
The freshly creamed cheese containing 4 per cent 





or higher fat and one per cent salt is placed in 


Fig. 2 Beating cottage curds into smooth 
body suitable for homogenization. Cheese 


a large Hobart mixer equipped with a wire beater 


can be heated to 90° F. by steam in copper for beating and blending, figure 1. For large quan- 
jacket prior to beating. Condiments except tities a 20-can pasteurization vat equipped with a 
onion should be added at this stage. heavy duty ice-cream-mix-type agitator driven by a 
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CHEESE 


By FRANK V. KOSIKOWSKI 


high-speed motor may be used. The temperature 
of the cheese during blending is about 60° F. 
to 90° F. 


The cottage cheese is agitated and ground at 
high speed to a smooth mass in either one of these 
mixing chambers. At the same time, flavor con- 
diments such as Roquefort or Blue cheese, pimento, 
or horseradish, individually, may be introduced. 
One condiment, onion, always is introduced after 
homogenization, however, because consumers ap- 
parently like to feel the full particle of onion on 
the tongue. 


Condiments are used in the making of homog- 
enized cottage cheese at the following levels. These 
concentrations are only guides and actual amounts 
depend on consumer taste within a given geo- 
graphical area. 


Roquefort or Blue—7 to 15 per cent by weight 
of ground natural Roquefort® or Blue cheese, 
or 5 per cent powdered Blue cheese plus 
1.3 per cent Blue cheese flavor 

Horseradish — 3.5 per cent — frozen stock 

Pimento — 10.0 per cent canned, frozen with a 
touch of garlic powder and black pepper 

Onion — 2 to 3 per cent dry, chipped 


When the flavored cottage cheese mix achieves 
a smooth shiny surface with satisfactory flow prop- 
erties, it is passed or pumped through a standard 
homogenizer at about 90° F. 


Homogenization of the cottage cheese mass is 
single stage at between 1,200 and 1,700 p.s.i. Below 
1,200 p.s.i., a stiff but coarse body results while 
above 1,700 p.s.i. the body of the product may be- 
come too thin. 


The resulting smooth and viscous cheese dip 
leaving the homogenizer is piped directly to a 
mechanical cottage cheese filler where packages 
are filled directly and placed in cold rooms for 
delivery the following day. 


Fresh flavored homogenized cottage cheese 
properly manufactured has the same keeping quality 


*If cheese dip is labelled Roquefort, by law it must 
contain only Roquefort cheese addition as name is trade- 
marked. For more information on this point write to The 
Roquefort Cheese Association, Inc., 8 West 40th St., New 
York, N. Y. 
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Fig. 3 Passing fluid cottage cheese through 
small laboratory-type homogenizer. 


Fig. 4 Finished homogenized cottage 
cheese passing through small power- 
driven homogenizer. 
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at refrigeration temperature as good quality cottage 


cheese: about two weeks. One relatively minor 
problem is a slight weeping effect or whey separa- 
tion which infrequently may occur upon prolonged 
storage. It is most evident when the consumer re- 


moves a portion of the cheese dip from the container. 


Excessively acid cottage cheese does not make 
a good homogenized cottage cheese dip or dressing. 
Texture is impaired and homogenization accentuates 
the initial acid taste. For those who desire a higher 
fat product, various combinations of homogenized 
cottage cheese and sour cream, with or without 
condiments, result in a very desirable new type 
of product. 


Standards of Identity 

No Federal standards of identity exist for 
homogenized cottage cheese, dairy dressing or dip, 
presently. Two years ago in New York State an 
administrative directive by the Commissioner of the 
New York State Department of Agriculture and 
Markets specifically defined homogenized cottage 
cheese. The directive said the new product shall 
not exceed 80 per cent of water and shall not contain 
less than 4 per cent of fat. If it contains condiments, 
fruits, nuts, vegetables, or other cheese, the final 
product shall not exceed 78 per cent water with the 
fat minimum remaining unchanged. 


Dairy dressing or dairy dip, potentially, could 
become permanently popular with the consumer. 
Experience in the market place with this product 
indicates that the consumer perhaps expects too 
much based on early optimistic advertising. .Other 


Fig. 5 Packaged homoge- 
nized cottage cheese on 
left (1), on right (2) regu- 
lar cottage cheese. Note 
smooth texture of new 
product. 


impediments are the lack of national advertising 
and the fact that selling it under the name “homog- 
enized cottage cheese” fails to entice away the 
people who already consume cottage cheese, and 
drives away the consumer who dislikes cottage 
cheese. 

Sales of many thousands of pounds of this 
low-fat spread show that Roquefort and Blue are 
most popular flavors, followed by horseradish 
onion and pimento. Unflavored homogenized cot- 


tage cheese is least popular of all. 


In future attempts to sell dairy dressing or 
dairy dip, some lessons already learned might be 
helpful. This product is best suited for distribution 
through large super markets and least suited for 
sale through retail delivery routes. It can and 
should be sold at reasonable prices, but it should 
not be sold in large containers. Perhaps the 8-ounce 
container is the most suitable. Advertising should 
be directed first to showing consumers how to 
use this product and to pointing out the new 
name, dairy dressing, or dairy dip, and empha- 
sizing its low-fat nature. With flavored sour cream 
already legal in New York State and gaining popu- 
larity, the consumer may eventually insist on a low- 
fat, low-priced spread in addition to the flavored 
sour cream product. Such a spread is now available 
as dairy dressing, dairy dip, or fresh homogenized 
cottage cheese. 





Professor Frank V. Kosikowski is a member of the 
Department of Dairy Industry at Cornell University, 
Ithaca, New York. 
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Court strikes down compensatory 
payment provision in Order 27 


Federal judge holds requirements result in prices that are 


not uniform to all handlers in the market. 


Government to appeal decision that may have 


wide influence on Federal milk regulation. 


| HE VOLATILE issue of compensatory pay- 


ments as applied in New York’s Federal Order 27 
was found to be “not in accordance with the Agri- 
cultural Marketing Agreement Act” and _ therefore 
illegal by Judge Clary in the Federal District Court 
of Eastern Pennsylvania. 

The decision was handed down in a case which 
involved the Lehigh Valley Cooperative Farmers, 
Inc., Suncrest Farms, Inc., and the Secretary of 
Agriculture of the United States. Both Lehigh Valley 
and Suncrest Farms are Pennsylvania firms that sell 
a small portion of their milk in northern New Jersey, 
an area that was made part of the Order 27 market 
in 1957. They are not pool plants under Order 27 
and as non-pool selling milk in the New York mar- 
ket they were required to pay the difference between 
the Class III or manufactured milk price, and the 
Class I-A or fluid milk price into a Producer Settle- 
ment Fund. The milk that Lehigh Valley and Sun- 
crest sold in the Order 27 market was purchased 
from Pennsylvania producers at prices comparable 
to Order 27 Class I-A prices. Upon being billed 
by the Order 27 Market Administrator for the dif- 
ference between New York Class I-A price and 
New York Class III prices, both organizations de- 
clined to pay the assessment. After a departmental 
petition for review of the billing was filed, the 
hearing examiner recommended that such assess- 
ment be set aside as void. Following a hearing on 
this recommendation, Thomas J. Flavin, the Secre- 
tary of Agriculture’s judicial officer, upheld the 
Market Administrator; thereupon the case went 
before Judge Clary. 


Judge Clary expressed some sympathy for the 
doctrine of compensatory payments but found that 
superimposing the difference between the Class I-A 
and the Class III price on top of the comparable 
Class I price which the plaintiffs had already paid 
for the milk made their final payment substantially 
in excess of the prices New York handlers paid for 
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By NORMAN MYRICK 


fluid milk. Order 27 calls for uniform minimum 
prices to all producers in the pool. Judge Clary 
found that compensatory payments made by Lehigh 
and Suncrest resulted in their paying more for their 
milk than pool handlers. This, he held, defeated 
the concept of uniform payments and, consequently, 
“.. . that part of the Order requiring compensatory 
payments to the Producer Settlement Fund must 
be striken down.” 


Shortly after amendments to Order 27 brought 
13 counties in northern New Jersey into the mar- 
keting area, the government instituted action against 
Lehigh Valley and Suncrest, seeking to have pay- 
ments owed under the compensatory payment pro- 
vision enforced by injunction. At that time Judge 
Clary ruled that such payments would be made to 
the Court pending hearings before the Department 
of Agriculture’s judicial officer. Such payments have 
amounted to approximately $600,000. If Judge 
Clary’s decision in the recent action is sustained 
by a higher court or if no appeal is made, the 
$600,000 goes back to Suncrest and Lehigh. If a 
higher court reverses Judge Clary, the money goes 
into Federal Order 27’s Producer Settlement Fund. 


Legality of Payments 


The decision in the case of USDA’s Judge 
Flavin and in the case of Judge Clary was a two- 
step affair. Each jurist addressed himself first to 
the legality of compensatory payments. Both Judge 
Flavin and Judge Clary concluded that compensa- 
tory payments, in theory, were necessary to the 
operation of a Federal Order and, under the pro- 
vision of the Agricultural Marketing Agreement Act 
which gives the Secretary of Agriculture the author- 
ity to include as terms in a milk order those regu- 
lations “incidental to and not inconsistent with, the 
terms and conditions specified in subsection (5)-(7) 
of this section and necessary to effectuate the other 


provisions of such order.” Both men found com- 
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pensatory payments were incidental to and necessary 
to effectuate the other provisions of the order. 


The second step marked the point where the 
two decisions differ, i.e., whether or not the amount 
of compensatory payments under Order 27 caused 
the provision to be inconsistent with other pro- 
visions of the Act. Judge Flavin held it was not 
inconsistent. Judge Clary held that it was. 


Federal Orders were authorized by the Agri- 
cultural Marketing Agreement Act to create an 
orderly procedure for marketing milk. A principal 
factor in milk marketing that leads to disorder is 
the unevenness of production and the varying dis- 
tances that separate dairy farms from the market. 
Through the classification of milk according to use 
and the averaging of prices according to use into 
a uniform or blend price to producers, the burden 
of surplus is shared by all producers and the benefits 
of the high fluid prices are enjoyed by all producers 
in the market. Furthermore, all handlers are placed 
on a common plane in the competition for supplies. 
The key to the whole system is the ability to control 
the milk sold in the market. If uncontrolled milk 
comes into the market, as most distributors in a 
Federal market know only too well, regulated dis- 
tributors are likely to be at a competitive disad- 
vantage. To cope with this problem, compensatory 
payments have been introduced. Under this system, 
a distributor selling milk in a given market is re- 
quired, through one device or another, to pay the 
same minimum price for his raw supply as his com- 
petitors, regulated by the market order, pay for 
their raw supplies. 


However, since there is a limited volume of 
milk used as fluid milk in a given market, any out- 
side milk that comes into the market and is sold as 
fluid milk replaces regulated milk in that classifica- 
tion. The milk so displaced goes into a lower classi- 
fication and the total amount of money to be divided 
up among producers is reduced by the difference 
between value of such milk as manufacturing milk 
and its value as fluid milk. Consequently, when 
outside or non-pool milk comes into a regulated 
market, not only is there the matter of competitive 
equality to contend with, there is also the problem 
of financial loss to the producers in the regulated 
market resulting from the loss of Class I sales. 


Pennsylvania Taps N. Y. Surplus 

A third consideration in this case is the fact that 
Pennsylvania dealers are inclined to shave their raw 
milk requirements rather fine. When the short 
season comes around and milk supplies are tight 
they fill their needs by tapping the New York sur- 
plus. This enables them to have a higher percentage 


of milk in the fluid classification with an attendant 


higher return to producers. The net effect, it is 
argued, is one of letting New York producers carry 
the surplus for Pennsylvania producers. Since Penn- 
sylvania producers do not carry their share of the 
surplus and Pennsylvania dealers are thereby able 
to pay a higher blend price, it is not unreasonable, 
so the argument goes, that their minimum price to 
producers should reflect this advantage when they 
sell milk in the Order 27 market. Judge Flavin 
adopted this line of reasoning in upholding the 
compensatory payment provisions of Order 27. 
Judge Clary did not deny that this might be true 
but held that a basic premise in the Act was the 
concept of uniform payments; that compensatory 
payments result in payments which are not uniform 
and are “inconsistent with the terms and conditions 
specified in subsection (5)-(7)” of that part of the 
Act requiring uniform prices. 


Precedent for Decision Cited 

The Court relied extensively on a previous case 
known as the Kass or Babylon case bearing the official 
title Kass vs. Brannan. In this case a non-pool han- 
dler in New York brought some cream and con- 
densed milk from an Ohio non-pool plant and sold 
it in New York. He was billed for the difference 
between the New York cream price and the New 
York butter price. He was unsuccessful before the 
Department of Agriculture’s judicial officer and 
before a U. S. District Court. However, on appeal, 
the Second Circuit Court reversed the lower court 
and dismissed the government’s complaint. The 
Court viewed the payment made under the com- 
pensatory provisions as a part of the minimum price 
provision. Since the payment plus the original cost 
of the merchandise resulted in a higher cost to the 
handler than the cost of like cream and condensed 
milk to pool handlers, the Judge concluded that 
the compensatory provision established a minimum 
price which was not uniform for all handlers. Al- 
though the Government tried to distinguish between 
the two cases, Judge Clary felt that they were 
essentially the same and relied heavily on the Kass 
case as a precedent. He did, however, make the 
observation that had he come upon the Lehigh and 
Suncrest case the first time without being subject 
to the influence of a precedent he might have ruled 


differently. 


The government’s justification for the method 
of compensatory payments specified in Order 27 
rests on an interpretation of the words “price” and 
“costs.” The Agricultural Marketing Agreement Act 
provides for minimum uniform prices to producers 
not uniform costs to handlers. If a handler chooses 
to pay his producers a premium over the minimum 


price that is his business. Many handlers in the pool 


(Please Turn to Page 144) 
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Study suggests possible relationship 


between flavor and the amount of 


Lactic Acid in Cottage Cheese 


I. CONNECTION with a rela- 
tively comprehensive study dealing 
with cultured milk products, obser- 
vations were made which indicated 
a possible relationship between the 
lactic acid content and the flavor 
quality of cottage cheese. Conse- 
quently, special attention was given 
to the possibility of using a rapid 
lactic acid method as a quality con- 
trol tool. 

Because of its state, simplicity 
and rapidity, the Ling method was 
adopted for study (3). The investi- 


By W. J. HARPER and H. E. RANDOLPH 


gation had two principal objectives: 
(a) to determine the applicability 
of the Ling procedure for measur- 
ing lactic acid in cottage cheese 
and (b) to investigate possible rela- 
tionships between lactic acid con- 
centrations in the finished product 
and its flavor quality. 


Experimental Procedure: 

The Ling procedure is a color- 
imetric method which takes about 
15 minutes for a single analysis 


and which requires a sensitive in- 
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strument for measuring color in- 
tensity. In this study a Bausch and 
Lomb Spectronic 20 colorimeter 
was utilized, but any similar appa- 
ratus may be used. 

The procedure involves two basic 
steps: (a) development of the 
Standard colorimetric curve and 
(b) application of the method to 
cheese. 

Standard curve: A standard 
curve was prepared by adding 
known concentrations of lithium 


This curve was obtained 
with lithium lactate. The 
extrapolated standard 
curve does not pass 
through 100 per cent. 
However, the values 
give a linear response 
with increasing concen- 
trations of lactic acid 
above 0.01 per cent. 
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lactate (C.P. grade) to distilled 
water and measuring total lactic 
acid as outlined in the procedure. 
The standard curve obtained with 
lithium lactate is shown in Figure 
1. Although the extrapolated stand- 
ard curve does not pass through 
100 cent transmission, the 
values give a linear response with 
increasing concentrations of lactic 
acid above 0.01 per cent. Since 
different reagents vari- 
ation in intercept, a new standard 
curve is required for each new lot 


per 


cause a 


of reagents. 

Procedure for cottage cheese: 
The Ling method (3) as modified 
by Cope and Choi (1) and applied 
to cottage cheese follows: 


1. Macerate 10 g. of well mixed 
cottage cheese with 90 ml. of 
water for 5 minutes in a 
Waring blender at high speed. 


bo 


Pipette 25 ml. of the mixture 
into a 100 ml. Erlenmeyer 


flask. 


3. Add the following reagents 
in order and mix thoroughly 
with each addition. 


(a) 10 ml. of barium chloride 
solution (98.8 g. C.P. 
crystals per liter). 

(b) 5 ml. of zine sulfate solu- 
tion (225 g. C.P. crystals 
per liter). 

(c) 5 ml. of 0.66 N. sodium 
hydroxide. 


4. Filter through Whatman No. 
40 filter paper. Transfer 10 
ml. to a clean test tube, add 
one ml. of freshly prepared 
1 per cent ferric chloride 
solution and mix by inversion. 

5. Use a control prepared by 
replacing the cottage cheese 
with 10 ml. of cold distilled 
water and obtaining a filtrate 
as outlined above. 


6. Determine the transmittance 
of the samples at a wave 
length of 425 mu, using a 
Beckman Model DU Spectro- 
photometer with the control 
set at 100 per cent trans- 
mission. Read the lactic acid 

values from an _ established 

standard curve. 


Evaluation of the method: 
To determine the reliability of 
the method, a series of trials was 














Yo % 

Conc. of lactic No. of Lactic acid % Recovery 

acid in cheese trials added Range Ave. 
0.10 - 0.17 3 .10 90 -101 93 
0.10 - 0.17 3 .20 97.5-110 103.5 
0.10 - 0.17 3 .30 98 -103 100 
0.10 - 0.17 3 .40 97 -105 103 
0.10 - 0.17 3 .50 98 -102 100 

















No. of % Lactic Acid Found % Average 
replicates Range Ave. deviation 
4 0.045 - 0.055 0.049 6.5% 
4 0.075 - 0.09 0.08 + 6.2% 
4 0.13 -0.145 0.137 + 4.2% 
4 0.20 -0.22 0.21 + 5.0% 
4 0.295 - 0.305 0.30 b ire 
4 0.41 -0.425 0.418 + 0.7% 

















Concentration Difference from Control 
Compound (weight basis) Range Average 
Citric acid 
= 4 0.05% + .001 to + .005 + .003 
@ 0.1% —.001 to + .003 + .002 
‘ * 0.2% — .001 to + .002 + .001 
7 ei 0.5% —.002 to + .014 — .008 
Diacety| 
" 0.5 p.p.m + .001 to + .008 + .004 
Pe a” — .003 to + .001 — .001 
“4 zo 0C«”" — .001 to —.006 — .004 
. a0 =O” —.003 to + .005 — .004 
Starter distillate 
x rs 2.5 és + .000 to + .004 + .004 
sy zs Sed + .002 to + .002 + .002 
i "3 10.0 ” — .001 to —.005 — .002 
= e za 0—Cw”” + .001 to + .006 — .003 





Based on the average of three trials. (Lactic acid content of cheese sample ranged 


from 0.21 to 0.34%). 


conducted to determine (a) the re- 
covery of lactic acid added to cot- 
tage cheese, (b) reproducibility of 
results, and (c) possible interference 
from other fermentation products. 

Recovery of added lactic acid: 
Lactic acid was added at concen- 


trations of 0.1, 0.2, 0.3, 0.4, and 
0.5 per cent to a series of five ali- 
quots of each of three cottage 
The 


summarized in Table 1. 


cheese samples. 
The re- 
covery from the samples with 0.1 
per cent added lactic acid ranged 


American Milk Review 


results are 





view 





from 90 to 101 per cent with an 
average of 93 per cent. The recov- 
eries from samples with 0.2 to 0.5 
per cent added lactic acid ranged 
from 97 to 110 per cent, the high- 
est recoveries being for the sample 
with 0.2 per cent added lactic acid. 


Reproducibility: Each of five 
samples of commercial, creamed 
cottage cheese, varying in lactic 
acid content, were divided into 
four aliquots and analyzed for lac- 
tic acid. The results in Table 2 
reveal that the reproducibility was 
inversely related to the concentra- 
tion of lactic acid in the cheese. 
The greatest average deviation (6.2 
per cent) occurred with the sam- 
ples containing less than 0.1 per 
cent lactic acid. At concentrations 
from 0.1 per cent to 0.2 per cent, 
the reproducibility was greater with 
the average deviation not exceed- 
ing 5 per cent. Above 0.3 per cent 
lactic acid, the average deviation 
was less than 2 per cent. In all 
cases, the reproducibility was suf- 
ficient to consider the method ade- 
quate for measuring lactic acid in 
cottage cheese. 


Interference by fermentation 
products: The possible interference 
of some fermentation products was 
investigated. Citric acid, diacetyl 
and starter distillate were added to 
cottage cheese to give concentra- 
tions up to twice those reported 
in the literature (4). Lactic acid 
determinations were made and the 
data are in Table 3. Citric acid at 
concentrations from 0.05 to 0.5 per 
cent did not alter significantly the 
lactic acid values. This agrees with 
the lack of interference of 0.15 per 
cent citric acid (added to milk) re- 
ported by Ling (3). The added 
diacetyl and starter distillate had 
no effect on the lactic acid values. 


Interrelations of lactic acid con- 
tent, pH and flavor of commer- 
cial, creamed cottage cheese: 


Eighty-five samples of commer- 
cial, creamed cottage cheese, ob- 
tained from various markets over a 
one-year period, were subjected to 
lactic acid, pH and flavor deter- 
minations to determine the possible 
relationships of the lactic acid con- 
tent to flavor quality. 

Lactic acid—pH_ relationships: 
The results in Table 4 reveal a 
lack of direct relationship between 
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the lactic acid content and the pH 
of the cheese. For example, cheeses 
with pH of 4.9 varied in total lactic 
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acid content from 0.01 to 0.34 per 
cent, whereas cheeses with a pH 





5.3 contained from 0.01 to 0.32 per 
cent total lactic acid. The Ling 
method measures total lactic acid, 
both free and salt forms. At pH 
values above 4.8, less than 10 per 
cent of the total lactic acid would 
be present as free acid (2). There- 
fore, wide variations in total lactic 
acid would have little effect on 
the pH. 


Lactic acid-flavor relationships: 
The data in Table 5 reveal a def- 
inite relationship between lactic 
acid content and the flavor of the 
creamed cottage cheese. Samples 
criticized as having a “flat” flavor 
always contained less than 0.12 per 
cent lactic acid. Also, cheese con- 
taining low concentrations of lactic 
acid appeared to be more suscep- 
tible to “oxidized” and “rancid” 
flavors. The samples which con- 
tained lactic acid concentrations of 
0.2 per cent or greater were always 
criticized as having a “high acid” 
flavor. Cheese containing lactic 
acid concentrations in excess of 0.3 


per cent was criticized as having 





No. of % Lactic Acid 
pH samples Range Average 
4.7 2 0.02 - 0.35 0.18 
4.8 5 0.18 - 0.38 0.29 
4.9 4 0.01 - 0.34 0.16 
5.0 8 0.03 - 0.36 0.16 
5.05 6 0.02 - 0.28 0.24 
i 10 0.01 - 0.30 0.12 
3.i9 17 0.02 - 0.18 0.09 
§.2 14 0.02 - 0.16 0.09 
3.25 18 0.02 - 0.24 0.16 
5.3 10 0.01 - 0.32 0.11 
5.4 6 0.03 - 0.18 0.08 

















No. of % Lactic Acid Content 
Flavor samples Range Average 
no off-flavor 15 0.09 - 0.20 0.14 
sl. flat 10 0.05 - 0.11 0.07 
flat 15 0.01 - 0.07 0.03 
oxidized - rancid 7 0.01 - 0.11 0.06 
bitter - unclean 7 0.17 - 0.21 0.18 
sl. acid 11 0.15 -0.22 0.19 
high acid 13 0.21 - 0.38 0.32 
sour 7 0.33 - 0.69 0.38 
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“sour” flavor. A 
lactic acid concentration of from 
0.1 to 0.2 per cent in the finished 
product appeared to be most fav- 
orable from the standpoint of de- 
sirable acid flavor in creamed cot- 
tage cheese. 


“very acid” or 


Summary 


method for 
measuring lactic acid in milk was 
found to be directly applicable to 
cottage cheese. 


The rapid Ling 


Common fermen- 
tation products such as citric acid, 





those contained in 
commercial starter distillate did not 
interfere with the test. The lactic 
acid contents of 85 samples of 
creamed cottage cheese were found 
to be directly related to the degree 
of acid flavor of the cheese but to 
be unrelated to the pH of the 
cheese. 


diacetyl and 


The direct relationship of lac- 
tic acid concentrations in cottage 
cheese to its flavor suggests that 


this rapid method could well be an 


Cottage cheese continues 
to show as the big ground 
gainer in the dairy field. 
A better quality product 
has been a major reason. 


effective control tool for the cottage 
cheese industry. 
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Beatrice Stirs Consumers 


With $100,000 Contest 


has embarked upon the most 

ambitious promotion ever ex- 
ecuted by the firm. On May l, 
the Meadow Gold Dairy Division 
of the company started publicizing 
the $100,000 promotion, which is 
a contest for consumers. Each week 
for ten consecutive weeks the 
prizes will be five Valiant four- 
door sedans. All the contestant has 
to do is complete and mail a three- 
part entry blank. The contestant 
is required to circle silhouette illus- 
trations of the three cars, of the 


B is: es Foods Company 


18 shown, which correspond to 
Chrysler Corporation’s new Valiant. 
The contestant must, also, circle 
the one correct Meadow Gold 
shield from among five shields 
illustrated, then fill in the last line 
of a jingle. 


No proof of purchase is required 
and the contestant may submit as 
many entries as he wishes. 


All forms of communication de- 
vised by man will be utilized to 
get the message of this contest 


across to the American public. 


Newspapers, television, radio, out- 
door posters, in-store display mate- 
rials and panels on all milk, ice 
cream and butter packages will be 
used. 


Store pads with entry blanks 
will be placed on all ice cream and 
dairy cases during the contest and 
7,000 weather-resistant signs will 
be placed on the sides of Meadow 
Gold milk and ice cream trucks. 
Retail routemen will deliver con- 
test folders and entry blanks to 
customers at regular intervals. 


Since all Valiants will be deliv- 
ered to winners through local deal- 
ers and serviced by them, tie-in 
promotions with the Valiant dealers 
also will be arranged at the local 
level. 
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The folks at 


boldly 


THE DAIRY 
INDUSTRY 





June is Dairy Month! It is the time set apart each 
year to honor the men and women who 

consistently maintain the high standards that have 
contributed so much to bringing the American 

Dairy Industry to the highest levels in the world. 


We, at Walker, who are privileged to serve the 

Dairy Industry pledge ourselves to 

constantly strive to create new standards of quality, 
in our fields of service, so that standards 

shall ever grow to higher levels. 


MR. ROBERT WALKER 
President 





FARM PICK-UP TANKS. Rear or Side 
mounted, 2 and 3 compartment 
TRANSPORT TANKS. Trailerized binets, stainl steel or fibre- 
and truck mounted. One, two or glass plastic jackets. 
three compartments. 














FARM PICK-UP TRAILER TANKS. Low 
in height, light in weight, trim in 
appearance. 3-A approved. 





RECTANGULAR STORAGE TANKS. 


STORAGE TANKS, Round and Oval. Save space . . . Fabricated to your 
All sizes Standard or Cold Wall specifications. 
surface. 


WALKER STAINLESS EQUIPMENT CO. INC. New Lisbon, Wisconsin 
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Photos courtesy of Tri-Clover Div., Ladish Co. 


Tanks shown above are equipped 
with automatic valves. Panel at left 
is control center. Used in combination 








with weighing or metering devices, 
such systems make possible push but- 
ton operation. 


Electro-pneumatic sanitary 
valves, designed specifically 
for automated systems, are 
the key to many milk 


handling problems. 






































AUTOMATION 
— valves and accessories 


By R. F. HOLLAND and J. C. WHITE 
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HERE automation can be 
applied to dairy plant operation a 
number of advantages may be re- 
alized. A partial listing of these 
includes the following: 

1. Output per worker is  in- 
creased. This is effected in 
several ways. Centralized 
control is provided, a regular 
time program is instituted, 
and a positive record of auto- 
mated processes is available 
for control purposes. 


to 


Processing costs are reduced 

and labor efficiency increased. 

3. Quality of products is im- 
proved and there is less vari- 
ation in composition. Both 
flavor and bacterial scores are 
generally better. 

4. Inventory control is simpli- 

fied — formulas are held to 

closer limits. 


5. Cleaning procedures are sys- 
tematized and the costs are 
reduced. This is one of the 
most significant advantages 
of automation. 


In previous articles we have dis- 
cussed and illustrated some of the 
controllers—the “brains”—of auto- 
mated installations. In this paper 
we will cover some of the mech- 
anisms that are controlled and 
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which make automatic processes 
possible or which facilitate these 
operations. Among these items are 
automatic valves and accessory 
equipment, panels, level controls, 
switches, etc. 


Automatic Valves 


Automatic valves are manutac- 
tured to control almost every type 
of fluid operation that lends itself 
to automated processing. They may 
be constructed as direct acting for 
2- or 3-way operation, direct acting 
for flow control or reverse acting 
wherever the flow of food prod- 
ucts from vats, kettles, or other 
process vessels is to be regulated. 
Most are electro-pneumatically op- 
erated, are completely sanitary, and 
may be designed to close auto- 
matically in case of air pressure 
failure. They are available in tee 
and cross types with port positions 
to suit all applications. Used in 
combination with properly engi- 
neered weighing devices and a con- 
trol center, many product handling 
operations can be automatically 
controlled by one man at the touch 
of a button. 


Applications 

In converting a plant to auto- 
matic processing and clean-up, it is 
not necessary to change completely 


Diagrams courtesy of Cherry-Burrell Corp. 





Diagram of two-way air- 
operated automatic valve. 
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time. In most instances 
this is done in sections and the 
cost burden is thus spread over a 
considerable period. One company 
recommends that the division of 
operations be segmented into such 
areas as: (a) raw product handling, 
(b) ice cream manufacture, (c) fluid 
milk processing, and (d) in-place 
cleaning. 


at one 


A discussion of one of these will 
point up the requirements as to 
special equipment and the possi- 
bilities for adoption to individual 
plants. Perhaps the simplest and 
least costly step is the conversion 
to automated raw materials han- 
dling. The components involve ac- 
curate weighing or metering de- 
vices, automatic pumps, 
storage tanks, and a control panel 
to which the other components 
are connected electrically and/or 
pneumatically. 


valves, 


Inventory Control 

Properly engineered, a variety of 
jobs can be done accurately and 
efficiently, with excellent inventory 
control and a minimum of labor. 
The control panel is designed to 
provide a weight indicator with 
selector buttons for each tank 
equipped with load-cells or other 
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CONTROL Box 


weighing device. A _load-control 
switch may provide “automatic 
fill,” “automatic empty,” and “total” 
positions. Where inventory control 
only is desired, only the “total” 
position is provided. 


To determine the total amount 
of product in any given tank, the 
operator merely sets the switch on 
“total” and pushes the tank selector 
button for the appropriate tank. 
The total amount in that tank is at 
once registered on the weight in- 
dicator. A quick, accurate record 
of products in the storage tanks is 
provided when you need it and as 
often as you need it without waste 
of time and labor. This instant in- 
ventory lets you know how much 
product you have received, how 
much you have processed, and what 
remains. 


Multi-Tank Control Systems 
This system usually incorporates 
three basic components: weighing 
devices, the central control panel, 
and automatic valves. With these, 
one man can unload from _ tank 
trucks, load storage tanks, record 
raw product receipts, take inven- 
tory, standardize the product, as- 
semble basic ice cream mix, or load 
out to processing automatically. 


To load storage tanks from a 
tank truck, the operator sets the 
load control switch to “automatic 
fill” with the number of pounds he 
wishes to load in, and pushes the 
tank selector button for the tank 
to be filled. This starts the receiv- 
ing pump, opens the proper auto- 
matic valve and the product enters 
the storage tank. 


The product is either metered 
into the tank or weighed in the 
tank itself. When the required num- 
ber of pounds has been pumped 
in, the receiving pump is automat- 
ically shut off and the automatic 
valve closed. Standardizing and 
load-out processes follow the same 
procedure, with the exception that 
the operator sets the load control 
switch to “automatic empty.” 


Basic Mix Blending 


Push-button blending gives com- 
plete control over the finished prod- 
uct. The load-out procedure to the 
blending tank is by weight or 
meter, producing the ultimate in 
accuracy. The blend tank is 
equipped with a weighing device 
and an automatic valve header ar- 
rangement. To load in, the opera- 
tor sets the number of pounds of 
skim to be transferred on the 
weight indicator and sets the load 
control switch to “automatic fill.” 
The valve control and pump start 
buttons are activated and the auto- 
matic system takes over. When 
the desired pounds of skim have 
entered the blend tank, the pump 
is automatically stopped and the 
valve closes. To blend in the cream 
or other ingredients, the process is 
repeated. 


When the finished blend is ready 
for processing, the load control 
switch is set to “automatic empty.” 
The number of pounds to be moved 
is set on the weight indicator and 
then you simply push a button. 


Many other examples of auto- 
matic raw-product handling sys- 
tems may be given. If high costs 
of raw-product handling are cutting 
into your profits, you should check 
into the possibility of installing an 
automatic system. Since these are 
expensive, you should check the 
installations and their costs with 
competent engineers and draw your 
conclusions carefully. 
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Here is a 3000 gallon Milk Pick-Up 
Trailer that does carry a greater payload 
on every trip... It is legal on an 18,000 
axle rating-and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 
every trip. Completely insulated- 
stainless steel inside and out, from 





cabinet doors to front nose section. A STAINLESS STEEL 
beauty in design-but even better, is 
engineered for trouble-free long life. INSIDE AND OUT 


Write for complete details—today! 





Manufactured by 


Standard Steel Works, Inc. 


NORTH KANSAS CITY, MO. 
Spartanburg, So. Car. Englewood, N. J. 
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Consumers quiet, Teamsters fight it, producers and 


processors hail it, other areas watch closely 


as governments of New York State and New York City 


Struggle Over End of Milk Dating 


By HERBERT SAAL 


HE QUESTION of dating 


milk in New York City has devel- 
oped into an “off again, on again” 
donnybrook between the Repub- 
lican State government and the 
Democratic City government. Dairy 
farmers and processors, who op- 
pose dating, and Teamster unions, 
who support it, are offering advice 
from the sidelines. 


On April 30, 1960, Governor 
Nelson D. Rockefeller signed a 
bills specifically forbidding state or 
local health authorities or “any 
other body exercising the powers 
and duties of a board of health, 
therein” from requiring milk dating. 
In New York City this power was 
vested in the Department of Health. 

On May 19, 1960, the New York 
City Council passed a bill shifting 
the power to require the dates of 
pasteurization to appear on each 
container from the Department of 
Health to the Department of Mar- 
kets. The bill then went to the 
Board of Estimate for approval and 
then to the mayor for signature. 


According to opponents, the City 
Council’s action was simply a de- 
vice to get around the new State 
law. Stanley H. Benham, president 
of the Dairymen’s League Coopera- 
tive Association, Inc., of New York 
said the City Council’s action “vio- 
lates and seeks to circumvent action 
of the State legislature.” 


The action by the legislature and 
the governor had been building up 
over a number of years, during 
which the farm cooperatives and 
dealers had urged the end of dating. 


Governor Rockefeller, signing 
the bill into law, wrote, “I have 
found these points persuasive: 


“(1) Today, there is no public 
health significance to the dating 
of milk containers. 

“(2) Without container dating, 
there is the same assurance of a 
wholesome supply of fresh milk. 





Governor Rockefeller signed 
bill prohibiting dating. 


“(3) Container dating misleads 
the purchaser as to the fresh and 
wholesome qualities of the milk. 


“(4) Container dating increases 
the cost of an essential food prod- 
uct. 


“(5) Container 
makes store milk 
late shoppers. 


“(6) Elimination of container 
dating can be accomplished with- 
out hardship to those employed in 
milk distribution. 


dating often 
unavailable to 


“(7) Elimination of container 
dating is properly a matter of state 
concern.” 


Processors who stopped dating 
in compliance with the new State 
law report no complaints from con- 
sumers since dating ended. Proc- 
essors have also indicated they will 
not resume dating when the City 
law becomes effective. They want 
to get the issue out of the political 
into the Cer- 
tainly, if processors do not comply 
with the City law, they will be 
haled into court where the legality 
of the will be 
tested. 


arena and courts. 


Council’s action 


Political Overtones 


Some people close to the situ- 
ation hear political overtones in the 
city’s action: the Democratic City 
government, they point out, regard- 
less of the legality of the proposed 
law, is building a case for itself 
against the Republican State gov- 
ernment to the effect that the Dem- 
ocrats care more about the people’s 
health and welfare than do the Re- 
publicans. The latter will counter 
with the fact that the dating of 
milk has nothing to do with the 
people’s health and welfare. In 
fact, they will say, the City’s own 
Department of Health issued a 
statement, following enactment of 
the State law, declaring that the 
City’s milk would continue to be 
safe, dating or no. 


That statement, by the New 
York City Department of Health, 
was issued, in part, to counteract 
a series of newspaper ads run by 
the Teamsters implying that a con- 
nection existed between the end 
of dating and unwholesome milk. 
The 


union ran the ads and dis- 


(Please Turn to Page 143) 
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New “Orange Float” promotion from KRAFT 


will help you sell your high-profit orange drink ... and your ice cream and sherbet 
From Kraft . . . everything you need for a sales- nhenadathin new promotion: THE PREMIUM 
is an attractive, crystal-clear “Float Glass” with a gold-plated holder . . . it's a real value to 
your customers on routes and in stores. SALES HELPS include colorful, eye- 
Catching display material and recipes telling customers how to make “‘floats”’ 
with your ice cream or sherbet and your orange drink . . . plus a special driver 
incentive allowance. And you insure customer satisfaction by using KRAFT 
ORANGE BASE, a quality product that makes the finest orange drink possible. 
For details on the complete promotion package and Kraft Orange Base, 
ask your Kraft Man or write KRAFT FOODS DAIRY SERVICE DIVISION: 
Chicago « New York « Garland, Texas « San Francisco EE 
THE FINEST ORANGE BASE... THE FINEST PROMOTIONS FROM ‘KRAFT) 
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BUILD YOUR CHOCOLATE MILK SALES 
WITH A “NAME-THE-PUPPY” CONTEST! 


KRAFT WILL PROVIDE EVERYTHING YOU 
NEED TO RUN YOUR OWN CONTEST. 
Build a great chocolate milk promotion during 
July and August based on a “Name-the-Puppy”’ 
Contest. Just order chocolate powder from Kraft 
and you'll get all this free: 


WIN A BEAGLE PUPPY! 


ENTER THE 


“Name the Puppy” 
Contest Here 


A 


DAIRY CHOCOLATE 


Window and Dairy Case Banners like this, tell- 
ing customers about the contest and directing them 
to your product. (Actual size 24”x 14”) 





Entry Blanks, on pads for dairy case use and for 
route distribution. These entry blanks, bearing your 
imprint, instruct customers to send proof of pur- 
chase of your chocolate milk with each entry directly 
to your dairy. You get the entries, you do the judg- 
ing, thus assuring one of your customers of winning. 


A Pedigreed Beagle Puppy as a prize for your 
contest. You choose the puppy from a local pet 
dealer and tie in your promotion with him if you 
wish. Kraft will pay for the puppy within reasonable 
limits as to its value. 


Radio and TV Commercials for use on your local 
stations, plus press releases for your local papers. 


Your Kraft man will be calling on you to talk about 
Kraft’'s Chocolate Powder and to work with you ona 
‘‘Name-the-Puppy” Contest. He'll tell you how one 
dairy, using a similar promotion, jumped their choc- 
olate milk sales 426% and held a major part of this 
increase throughout the summer. When you get all 
the facts, you'll agree that this latest sales-building 
idea from Kraft is a dog-gone good one. 
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To get complete contest informa- 
tion in advance, phone your local } 
Kraft sales office or write Kraft 
Foods Dairy Service Division, 
New York « Garland, 
Texas *« San Francisco 


2 Chicago » 
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Supreme Court rules on issue of 


Cooperatives and the Antitrust Laws 


| HE Supreme Court of the 


United States, in a unanimous de- 
cision handed down on May 2, 
ruled that a farm cooperative is 
not exempt from provisions of the 
antitrust laws. The case involved 
the Maryland-Virginia Milk Pro- 
ducers Association whose 2,000 
members supply about 86 per cent 
of the milk purchased by dealers 
in the Washington, D. C. metro- 
politan area. Among other things, 
the decision upheld an earlier order 
that the cooperative divest itself 
of Embassy Dairy which it had 
purchased in 1954 at a reported 
cost of $3,850,000. 


The Sherman Act 


The Sherman Antitrust Act pro- 
vides, “Every person who shall 
monopolize or attempt to monopo- 
lize, or combine or conspire with 
any other person or persons, to 
monopolize any part of the trade 
or commerce among the several 
states, or with foreign nations, shall 
be deemed guilty of a misde- 
meanor.” 


It was asserted by the govern- 
ment in this action that this as- 
sociation had threatened and un- 
dertaken diverse actions to force 
dealers to purchase its milk. 
Further, that it had induced and 
assisted others to acquire dealer 
outlets which were not purchasing 
milk from the association. It was 
also charged that the association 
“excluded, limited and attempted 
to limit others, including producers 
and producers’ agricultural coop- 
erative associations not affiliated 
with this organization, from supply- 
ing milk to dealers. 

In support of these charges the 
government listed instances in 
which the association had at- 
tempted to interfere with truck 
shipments of non-members’ milk 
and attempted to induce a Wash- 
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ington dairy to switch its non- 
association producers to the Balti- 
more market. In addition it was 
charged that the association had 
engaged in a boycott of a food and 
farm supply store, seeking to com- 
pel its owner, who also owned a 
dairy in Alexandria, to purchase 
his milk from the association. 


In another instance the indebted- 
ness of a dairy to this association 
had been used as a lever to force 
the dairy to restrict the purchase 
of its milk to this association. 


Defense of the association to these 
charges of violations of the Sher- 
man Act was that it was a coop- 
erative, composed exclusively of 
dairy farm owners and so immune 
under the Capper-Volstead Act to 
these monopoly charges made by 
the government. 


Marketing Agreements 


It is provided by section 1, of 
that Act, “Persons engaged in the 
production of agricultural products 
as farmers, planters, ranchmen, 
dairymen, nut or fruit growers, may 
act together in association, corpo- 
rate or otherwise, with or without 
capital stock, in collectively proc- 
essing, preparing for market, deal- 
ing and marketing in interstate and 
foreign commerce, such products 
of persons so engaged. Such asso- 
ciations may have marketing agen- 
cies in common and such associa- 
tions and their members may make 
the necessary contracts and agree- 
ments to effect such purpose.” 


Here the conclusion of the Su- 
preme Court was that it could not 
grant the association the immunity 
it sought from violations of the 
antitrust laws, predicated on a sur- 
vey of the circumstances preced- 
ing the passage of the Act. 


At the turn of the century, ac- 


Norris Dispensers, 


By ALBERT W. GRAY 


cording to the court, when agri- 
cultural cooperatives were growing 
in effectiveness, the concern was 
widespread among farmers, that or- 
ganizations of mutual help might 
be violations of the antitrust laws. 
In some states, charges of this 
character had been sustained by 
the state courts. As a consequence, 
all the states enacted statutes 
authorizing the existence of such 
cooperatives. 


Labor Not a Commodity 


This was followed by the Clayton 
Act, adopted by Congress in 1914. 
“The labor of a human being is 
not a commodity or article of com- 
merce. Nothing contained in the 
antitrust laws shall be construed to 
forbid the existence and operation 
of labor, agricultural or horticul- 
tural organizations instituted for 
the purposes of mutual help and 
not having capital stock or con- 
ducted for profit, or to forbid or 
restrain individual members of such 
organizations from lawfully carry- 
ing out the legitimate objects 
thereof; nor shall such organiza- 
tions or the members thereof be 
held or considered to be illegal 
combinations or conspiracies in re- 
straint of trade under the antitrust 
laws, as they otherwise might have 
been.” 


In a further explanation of the 
purposes of this statute the court 
added a quotation from the House 
and Senate Committee Reports in 
the bill which later became this 
statute. “In the light of previous 
decisions of the courts and in view 
of a possible interpretation of the 
law which would empower the 
courts to order the dissolution of 
such organizations and associations, 
your committee feels that all doubts 
should be removed as to the legality 
of the existence and powers of 
these organizations and associations 
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NORRIS HOME DISPENSER 
with special Norris stand. Self- 
contained, refrigerated. Plugs 
into any 110 volt A.C. 

outlet. Holds two 3-gallon 
cans—12 to 24 quarts. 
Automatically keeps milk at 
constant 35°F. Compartment 
for cream, butter and other 
refrigerated products. An extra 
refrigerator. Fits on counter top, 
on stand, or can be wall mounted. 


NORRIS N-10 SUPER 
with stainless steel refriger- 
ated storage stand which 
holds two 5-gallon cans in re- 
serve. Dispenser holds two 
5-gallon cans, serves 160 
eight ounce glasses of milk. 
Stainless steel construction. 
Adjustable temperature con- 
trol. Height 3954”, Width 27”, 
Depth 177%”. Super series also 
includes N-5 holding one 5- 
gallon can 16” wide, and N-15 
holding three 5-gallon cans 
3714” wide. Refrigerated 
stand also available for N-15. 
Stores three 5-gallon cans. 
Cream dispenser in the door 
available on N-10. 


NORRIS 
MANHATTAN SERIES 


Same capacities and dimen- 
sions as Super series. Has 
temperature indicator and 
one-piece valves. Meets .3A 
Sanitary Standards. 











volume! 





NORRIS REFRIGERATED DISPLAY DISPENSER 
Brilliantly illuminated. Displays and protects desserts 
without loss of space. Holds two 5-gallon cans of milk. 
Sliding glass doors open to five 7” shelves. Stainless 
steel construction. Adjustable temperature control. 
Height 40°%”, width 277%”, depth 2114”. 


NORRIS MILK VENDER 


The only completely automatic carton milk vender on the market. 
Coin operated. No buttons to push, no levers to pull! Simplest and 
easiest to maintain, with only three moving parts per rack. Three 
drink selections with coin return. Light indicates when selection 
is sold out. Standard coin mechanism accepts nickels, dimes and - 
quarters, giving change in nickels. Other coinages are available. Extra 
large capacity. Holds 210 half. pints or third quarts, or 162 full 
pints. Height 78!4”, width 31”, depth 2814”. 
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and that the law should not be 
construed in such a way as to 
authorize their dissolution by the 
courts under the antitrust laws or 
to forbid the individual members 
of such associations from carrying 
out the lawful objects of their as- 
sociations.” 


Effect of the enactment of this 
section of the Clayton Act was then 
described in this decision holding 
the activities of dairy cooperatives 
not to be within the condemnation 
of the antitrust laws: “A group of 
farmers acting together as a single 
unity in an association cannot be 
restrained ‘from lawfully carrying 
out the legitimate objects thereof 
but the section cannot support the 
contention that it gives such an 
entity full freedom to engage in 
predatory trade practices at will.” 


Reference was made here to a 
comment of this same court over 
twenty years ago in denying the 
Borden Company asylum from the 
penalties imposed by these anti- 
monopoly laws. 


“Section 6 of the Clayton Act, 
enacted in 1914 had authorized the 
formation and operation of agricul- 
tural organizations provided they 
did not have a capital stock or 
were conducted for profit and it 
was there provided that the anti- 
trust laws should not be construed 
to forbid members of such organi- 
zations from lawfully carrying out 
the legitimate objects thereof. They 
were not to be held illegal com- 
binations. 


Marketing Privileges 

“The Capper-Volstead Act, en- 
acted in 1922, was made applicable 
as well to cooperatives having 
capital stock. The persons to whom 
the Capper-Volstead Act applies 
are defined as producers of agri- 
cultural products, as ‘farmers, 
planters, ranchmen, dairymen, nut 
or fruit growers.’ They are author- 
ized to act together ‘in collectively 
processing, preparing for market, 
handling and marketing in inter- 
state and foreign commerce’ their 
products. They may have market- 
ing agencies in common and they 
make the necessary contracts and 


agreements to effect such pur- 
chases.” 


Then in this earlier decision the 
court pointed out the same distinc- 
tion that is emphasized in the cur- 
rent controversy. “The right of 
these agricultural producers thus 
to unite in preparing for market 
and in marketing their products 
and to make the contracts that are 
necessary for that collaboration, 
cannot be deemed to authorize any 
combination or conspiracy with 
other persons in restraint of trade 
that these producers may see fit to 
devise.” 


Conspiracy to Control 


Then in the decision in these 
criminal proceedings of that earlier 
case the court continued, “In this 
instance the conspiracy charged is 
not that of merely forming a col- 
lective association of producers to 
market their products but a con- 
spiracy or conspiracies with major 
distributors and other allied groups, 
with labor officials, municipal offi- 
cials and others, in order to main- 
tain artificial and non-competitive 
prices to be paid to all producers 
of fluid milk produced in Illinois 
and neighboring states and mar- 
keted in the Chicago area and thus 
in effect, as the indictment is con- 
strued by the court below, ‘to com- 
pel independent distributors to 
exact a like price from their cus- 
tomers’ and also to control the 
supply of fluid milk permitted to 
be brought to Chicago. Such a 
combined attempt of all the 
defendants, producers, distributors 
and their allies, to control the mar- 
ket, finds no justification in the 
Capper-Volstead Act.” 


In its conclusion of its interpreta- 
tion of that feature of the Capper- 
Volstead Act and its provision 
exempting dairy cooperatives from 
the antitrust laws the Supreme 
Court added, “The Capper-Vol- 
stead Act of 1922 extended section 
6 of the Clayton Act exemption to 
capital stock agricultural coopera- 
tives which had not previously been 
covered by that section. 


“We believe that it is reasonably 
clear that from the very language 
of the Capper-Volstead Act, as it 
was in section 6 of the Clayton 
Act, the general philosophy of both 
was simply that individual farmers 
should be given, through agricul- 
tural cooperatives acting as entities, 









the same unified competitive ad- 
vantage — and responsibility, avail- 
able to business men acting through 
corporate entities. 


“As the House Report on the 
Capper-Volstead Act said, ‘Instead 
of granting a class privilege, it aims 
to equalize existing privileges by 
changing the law applicable to the 
ordinary business corporations so 
the farmers can take advantage of 
it.’ 

“This indicates a purpose to 
make it possible for farmer pro- 
ducers to organize together set 
association policy, fix prices at 
which their cooperative will sell 
their produce and otherwise carry 
on like a business corporation with- 
out violating the antitrust laws. 


“It does not suggest a Congres- 
sional desire to vest cooperatives 
with unrestricted power to restrain 
trade or to achieve monopoly by 
preying on independent producers, 
processors or dealers intent on 
carrying on their own businesses in 
their own legitimate way. 


“In the Senate hearings on the 
Capper-Volstead Act the Secretary 
of Agriculture, who was given a 
large measure of authority under 
this Act, and the solicitor of his 
Department, testified that the Act 
would not authorize cooperatives 
to engage in predatory practices in 
violation of the Sherman Act. 


“And the House Committee Re- 
port assured the Congress that, ‘In 
the event that associations author- 
ized by this bill shall do anything 
forbidden by the Sherman Antitrust 
Act, they will be subject to penal- 
ties imposed by the law.’ 


“Although contrary inferences 
could be drawn from some parts 
of the legislative history, we are 
satisfied that the part of the House 
Committee Report just quoted, in- 
terpreted the Capper-Volstead Act 
and that the Act did not leave co- 
operatives free to engage in prac- 
tices against other persons in order 
to monopolize trade or restrain or 
suppress competition with the co- 
operative.” 
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Now from The Dobeckmun Division— 










unconverted SARAN WRAP--for all 





who do their own packaging! 








For the first time, SARAN WRAP by Dow is available directly to you through The Dobeckmun Company. You who do your 
own packaging may have the great new advantage of unconverted Saran Wrap together with whatever technical assistance 
you may need...plus expert packaging counsel from the acknowleged leader in the field. All the appetizing appeal of 
your product is clearly visible in sparkling Saran Wrap, the packaging that has already achieved a national reputation 
with your customers. More—Saran Wrap holds moisture on the inside, air on the outside, benefiting your product with 
a longer shelf life. And, further, Saran Wrap film does not become clouded; it is always soft, tough, pliable and grease- 
proof. Immediately available—just call the source that delivers the service as well as the goods. * 


THE DOBECKMUN COMPANY <i> 


A Division of The Dow Chemical Company, Cleveland 1, Ohio - Berkeley 10, California + Offices in most principal cities. 


*T. M. The Dow Chemica! Company 
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Car cards in buses offer a 





good audience, at low cost 


| N PLANNING your advertising 
budget, have you thought of an 
allocation for car cards inside and 
outside buses? Many dairies and 
milk products have 
found it to their advantage to use 
such space since it is aimed at 


producers 


a “captive” audience, primarily 
women, who are already out shop- 
ping and can be favorably influ- 
enced by this medium. 


Milk companies throughout the 
country are carrying on a continu- 
ing car card program to build for 
themselves favorable public opinion 
and buy-appeal; and in the process 
creating a distinct popular impres- 
sion or “image” for their products. 
There are many outstanding ex- 
amples of the effectiveness of this 
medium. 


For example, Cleveland’s Hill- 
side Dairy has used transportation 
advertising to take that area’s mil- 
lion transit riders “in back,” show 
them the entire Hillside operation 
and let them get a real insight 
into their operation. With a cam- 
paign of 11x42-inch cards, Hillside 
paraded its people, its fleet of 
trucks, its plant and products. This 
was followed by an 11x21-inch 
series in which the company told 
of the pride it felt in everything 
that goes to spell Hillside. The 
public’s response was spelled out 
in outstanding sales results. 


Seven-Foot Cards 

The Ira Wilson Dairy in the De- 
troit area produces quality dairy 
products and ice cream with well 
established retail stores. The com- 
pany has been using exterior panels 
and inside 11x84-inch car cards in 
Detroit's Greyhound buses -— yes, 
cards seven feet long — to reach the 
suburban market 


where such a 


large proportion of the younger 
families live. The firm says it is 
satisfied that this advertising is do- 


By ALBERT S. KESHEN 


ing a beneficial job of product 
identification and name penetration. 


The Marin-Dell Milk Company, 
Inc., started to promote more busi- 
ness by using dashboard advertise- 
ments on San Francisco street cars 
about 22 years ago. Equipment 
changes during recent years made 
possible the use of much larger 
traveling displays, 21x44 inches, on 
the sides of the vehicles and Marin- 
Dell increased the number of units 
from 100 to 400. When the 24x12 
ft. King Size posters were intro- 
duced in San Francisco, Marin-Dell 
contracted boldly for 200. Their 
program, ever since, had divided 
their King Size posters among 
Marin-Dell, Greenspot and other 
seasonal products, plus substantial 
displays for Tuttle Cheese Co., 
Inc., and Foremost Dairies, Inc., 








of which the other concerns are 
subsidiaries. 

Other dairy 
advertisers in the San Francisco- 
Oakland area include: Bell-Brook 
Dairies, Inc., East Bay Producers 
Milk Council, Golden State Divi- 
sion of Foremost Dairies, Inc., and 
Marin Dairymen’s Milk Co., Ltd. 


prominent transit 


Bus Exteriors 


Maplehurst Farms of Indianap- 
olis was the first advertiser to use 
the King Size posters on the ex- 
teriors of buses in that city. For 
$1,000 per month they contracted 
for 25 Spectaculars on a 12-month 
contract. This put one of their big, 
colorful Spectaculars on each of 
the 25 bus routes that cover, be- 
tween them, every area of Greater 


Indianapolis. Week in and week 





Shown here are a variety of car cards used by milk distribu- 
tors in five different markets. These posters are 11 x 21 inches. 
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out throughout the year, their handled directly by a transit com- Nearly all transit advertising com- 
huge painted posters moved several = pany department. panies will sell space for other card 
times each day through the city’s sizes — 11x7, 11x21, 11x42, 11x56 


- a One of the most important advan- 
crowded streets. Five different and even huge 11x84 inches. 


: tages of transit advertising is its 
copy appeals were used covering Sanit These eon vesions cor The bus exterior offers, depend- 
home delivery, appeal to children, ; : : aS Se 

y, ap} card and bus poster space sizes ing on bus body design, advertis- 
ing space on the front, rear and 
both sides. In some cities adver- 


ice cream, milk, etc., each copy ; ; 

: i gh available — you can tailor them to 
theme being displayed on _ five ‘ ‘ 
fit your budget. 


buses. The results led Maplehurst tisements are painted directly on 
to make repeated renewals of the The standard car card inside the buses. For special promotions 
contract. buses is 11x28 inches. However, some advertisers have covered a 


. : many advertisers use wider or nar- whole bus wi eir painte 
Experience has shown these ‘ ; Ge th ith their painted 
ail , + rower cards to fi » particular message. 

dairies that this type of advertising ‘OWS? CAT@s to fit the particular 8 

gives a good return on the dollar need of each advertising message. Standard outside spaces include 


because it is a low cost medium 
for reaching the mass urban mar- 
ket. The average cost of reaching 
1,000 potential customers in the 
top 100 cities is about 10 cents — 
less than the cost of mailing three 


, letters. 
Transit advertising is relatively H 
inexpensive because, unlike other 
media, it does not have to spend 
money to build circulation. It’s 
already there, a by-product of pub- 
lic transit operation with a ready- 
made audience. 





In addition to being a low ups 4 
cost message medium, transit ad- HILLSIDE 4) DAIRY CO. 1s cou toot, Gonciont 
vertising has other advantages. In 
the average bus there are about 
30-40 cards. 


The average bus rider’s trip lasts 
30 minutes, according to a survey 
by the National Association of , ’ me 
Transportation Advertising. As a HILLSIDE DAIRY COMPANY, 


result, each passenger may see an 





ad many, many times during a 
single trip. The bus rider is part 
of a captive audience until he gets 
off. His exposure to an advertise- 
ment is continuous over a fairly 
long period of time. 


é Getting Advertising Space 

If you have an advertising 
agency, they will be glad to obtain 
local rates and other transit adver- 
tising information for you. If not, 
call your local transit advertising 
office, generally listed in the phone 
books, “yellow pages” under “Tran- 
sit (or Transportation) Advertising,” 
or contact the transit company di- 
rectly. In most cities, the transit 
advertising operator is an inde- 
pendent businessman who has been 





awarded, through open bidding, a 





franchise to sell advertising space 


on public vehicles. In some cases, 


Hillside Dairy Company used 7-foot posters in a sequence to 
transit advertising space sales are tell its story to bus riders in Cleveland. 
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The berFeer 
Container 
doesnt Just 


Happen ! 


HINKERS may debate “‘which came 
fone but no one denies that Mother 
Nature gave us the perfect package when 
she created the egg . . . a container that does 
what it’s supposed to do. . . best! 








Flat-top cartons... route to profits! 


Canco’s Flat-Top Milk Carton is another 
fine example of a container that does what 
it’s supposed to do . . . best! Canco cartons 
are disposable, compact, light, sturdy, stack- 
able. They are easier to handle, store, open 
and pour. Thanks to your acceptance and 
support, we at Canco are celebrating ‘‘June 
is Dairy Month” with 
you for the 23rd time. 
The first practical 
paperboard milk car- 
ton is another in the 








long line of container 
“firsts’”’ and “bests” 
~& from Canco. 


For greater sales and profits put Canco’s 
research, manufacturing facilities and ag- 
gressive marketing team to work for your 
products. 


GREAT CONTAINER IDEAS COME FROM 
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CANCO DIVISION 


AMERICAN CAN COMPANY 
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the “King-Size” 2%x12 foot poster, 
the “Queen Size” 21x88 inch space, 
the 21x27-inch “‘Traveling Dis- 
play,” 7%x60 inch rear-end signs 
and various sizes of space on the 
front end. Special-sized spaces can 
also be ordered. 


Besides flexibility, bus ads can 
fit easily into advertising needs be- 
cause you can vary the length of 
time your ad is shown and/or the 
number of vehicles in which it is 
carried. Car cards, moreover, can 
be changed frequently. For a small 





extra labor cost, you can have your 


card changed as often as_ twice 
a week. 

A major advantage of bus card 
flexibility is that you can purchase 
space for a card in every bus (a 
“full run”), or in every other bus 
(“half run”) or in every fourth bus 
(“quarter run”). In some cities, 
additional flexibility can be gained 
by buying space only on those bus 
lines whose routes you specify. 

Transit advertising space costs 
do not include the printing of the 
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Designed 


BIG ONES 


Strongly Partitioned 
TO SAVE MILK... 


a 
_w Bs GallonGlass Jug Case 


. Alt : Pr No.MS-0440 
WERT. So Zinc-Kote 


é i is 
¢, ey 








for to cut breakage to 


Machine 
Loading 


almost zero. 


A gallon saved 1s the best 
part ofa dollar earned” 


C.E. ERICKSON COMPANY, INC. 
DES MOINES 7, |OWA 





cards themselves. Each advertiser 
furnishes his own cards. Your local 
transit advertising company can 
help with the details of designing 
and printing. 


The method of reproducing your 
car cards will largely depend on 
your sales message and the product 
to be advertised. Car cards and 
posters can be printed at low cost. 
The silk screen printing method 
can produce small numbers of at- 
tractive cards at small expense. 

Another economical production 
method used successfully by a 
West Coast advertiser with a small 
budget, is to type the sales message 
on a good typewriter, have it blown 
up photostatically and _ printed — 
with no typesetting cost. 

For greater detail and _ color 
fidelity, an offset process can be 
used. Car cards offer an econom- 
ical way to advertise in color since 
it attracts attention to the ads 
and helps to establish product 
identification. 

Transit advertising is a good ad- 
vertising buy because it reaches the 
potential customers in your local- 
ity. Bus riders are active people 
in the community — people “on the 
go’— going to work, going to shop, 
going to school—an audience of 
buyers, a good audience to reach. 

e 


NEWSPAPER PROMOTION 
DRIVE SET FOR FALL 


@ The newspaper industry’s 1960 
“Better Meals Build Better Fam- 
ilies” promotion will take place 
September 12 through September 
24. It will be sponsored by the 
Bureau of Advertising of the Amer- 
ican Newspaper Publishers Asso- 
ciation, the organization which has 
been spearheading the promotion. 


Three important objectives of the 
1959 promotion will receive major 
attention again this year. They are: 
(1) To show families that the nutri- 
tious products on the shelves of 
their food stores offer them value 
for their shopping dollar. (2) To 
point out to consumers the impor- 
tance of good food and family 
meals to family health and happi- 
ness. (3) To help food manufac- 
turers and retailers move more 
products off store shelves and into 
family shopping carts. 
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This mark tells g 
you a product is 4 
made of modern Steel. VW, 


United States Stee! Corporation — Pittsburgh 
American Steel & Wire — Cleveland 

National Tube — Pittsburgh 

Columbia-Geneva Steel — San Francisco 

Tennessee Coal & Iron — Fairfield, Alabama 

United States Steel Supply — Steel Service Centers 
United States Steel Export Company 


United States Steel 
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King of Prussia Restaurant 
saves on milk costs 


with Stainless Steel dispensers. 


At King of Prussia near Philadelphia, the Horn & Hardart Res- 
taurant serves over 3,000 people every day. The staff has to work 
fast. Equipment has to be the most efficient available. 

Restaurant manager, Edward J. Higgins, says, “‘“Milk dispen- 
sers are good examples of what we mean by efficient equipment. 
Most customers have milk with a meal. With Stainless Steel 
dispensers, we can fill milk orders faster and easier because we 
don’t have to bother with individual containers. The milk comes 
in bulk cans that fit in the dispenser. We don’t need extra stor- 
age or refrigeration space. And we save money, because with the 
dispensers we pay the bulk price.” 

“Our dispensers are easy to keep clean because they’re Stain- 
less Steel. They’re sanitary and they look it. That’s why almost 
all of our kitchen equipment is Stainless Steel.” 

If you would like more information about Stainless Steel milk 
dispensers, write to United States Steel, 525 William Penn Place, 
Pittsburgh 30, Pennsylvania. USS is a registered trademark 

















ily of multi-stop delivery units—INTERNATIONAL Trucks with MEeTRO® 
Bodies. Capacities from 200 to 790 cu. ft. Body lengths to 16% ft. 


See your INTERNATIONAL Dealer or Branch for a free demonstration 
of the Model AB-140, as shown here. It’s one of America’s first fam- 


with Metroette® Dari-Van 


international Trucks 


ROUTE-RIGHT 


In Style— Factory-matched body and chassis are built 
with optional interior arrangements to suit your exact 
needs and specifications. Three basic chassis, plus op- 
tional engines, transmissions, springs and power assists, 
meet every delivery demand. 


In Savings — Thrifty, multi-stop “sixes” give proven 
economy, idling or moving. Three-way anti-rust protec- 
tion in all critical areas keeps trucks on their routes 
years longer . . . brings a better trade-in price. 

In Owner Advantages—A unique temperature con- 


trol system and an extra-heavy glass wool insulation in 
the roof, floor and walls allow night-before loading of 


the up-to-125 case payload area. In every case, maximum 
product protection is supplied by cradle action springs. 
A 12-volt electrical system assures fast starts in the 
coldest weather. 


In Driver Convenience — An increased driver com- 
partment area with full-around vision and curb height 
cab floor provides greater safety plus easier delivery. 
With man-sized front-to-rear working area in the body 
and a front-end load area at the right of the driver, every 
delivery is more convenient. All models come equipped 
with a sit-or-stand drive with dual brake, clutch, and 
accelerator controls. 





HEALTH WAY 
DAIRY PRODUCTS 


CORROSION PROTECTION 
IS BUILT INTO METROETTE 
BODIES AT THE FACTORY 
Before the first of many protective 
coats of paint are applied, body 
and component parts of new top- 
grade steel are sprayed with a 175- 
degree prep-coat solution which 
imparts a phosphate coating as it 
removes dirt, grease and oil, to pro- 
vide a clean, warm surface for max- 
imum paint adhesion. 


Bodies are 


IN EVERY WAY! 


In Service —The nation’s largest network of exclusive Compare for Yourself... You just can’t find a more 
truck parts and service outlets keeps trucks economi- “perfect” milk truck. Proved best case after case and 
cally efficient. You get parts and service when needed — year after year, INTERNATIONAL Trucks with Metroette 
trucks don’t take expensive “days off.” Dari-Van bodies save drivers time and dairies money. 


INTERNATIONAL TRUCKS ka 


WORLD’S MOST COMPLETE LINE 


INTERNATIONAL HARVESTER COMPANY, CHICAGO + Motor Trucks « Crawler Tractors * Construction Equipment * McCormick® Farm Equipment and Farmall® Tractors 





Write Nos. 66-67 on Reader Service Card 











You get better sanitation, 


Here are 5 modern, 
efficient ways to 
clean interiors without 


sending a man inside 


Tough, messy tank-cleaning jobs can become _ for lowering bacteria counts. He has plenty of i 
easy and almost routine. Whether its a holding actual experiences to back him up. Write 
tank in the plant... or an over-the-road tanker Oakite Products, Inc., 30 Rector Street, New 
..-your clean-up crew can now clean it mechani- _York 6, N. Y. 

cally. Its simply a matter of putting the right 
Oakite equipment and detergent into the tank, 
and not a worker. The job is done better, faster 


—and the equipment soon helps pay for itself t A K IT F 
in savings. 4 
—~— 
zz Sa 
yea 


rs’ leadership in industrial cleaning 















Send for details. Or ask your local Oakite man 


to prove the benefits of mechanized cleaning 
Write Nos. 68-69 on Reader Service Card 
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greater speed and savings with 


)| Tank Cleaning 





r 1. OAKITE HOT-SPRAY UNIT 4. OAKITE WHIRL-SPRAY 

enables a man to clean interiors from the outside. It _—_ has 5-ft. handle which allows positioning inside of 

sends hot cleaning solution under pressure right _ holding tank from side opening. Wide angle nozzles 

where wanted, cleans up to 12,000 sq. ft. in 4 hour. _ on self-propelled rotary head hit top and upper side 
areas of tank with vigorous spray which then floods 

2. OAKITE ROCKER SPRAY down sides washing away soils. 

has a reach that seeks out every inch of surface of 

giant, clean-bore tankers up to 42‘ long—floods it 5. OAKITE V-SPRAY 





with a soil-removing spray, leaves it bare-metal clean. _ inserts into holding tank from small top opening, 
assures sanitary surfaces with CIP saturation cover- 
3. OAKITE MILK TANKER SPRAY age. Spray impinges on top, cascades down sides, 


handles bulk milk pickup tank trucks in the 12‘ to _ carrying foreign matter along with it. 
22’ range. One man easily sets the unit in a tank 
dome; then lets it save cleaning time and money. 
Four overlapping sprays saturate entire interior with 
soil-banishing solution. 





June, 1960 










By ALLAN J. PARKER 





How long should records be kept? 


Records are evidence — but the statute of limitations applies. 


Here are some pointers on what to keep and for how long. 


DAIRYMAN remarked a few weeks ago, “I 
don’t think this world is going to end with a nuclear 
blast. I think we'll all just be slowly choked to 
death with paper. Seriously,” he went on, “what 
can I do about all the old records and papers that 
are crowding up my file cabinets and closet space?” 
Here are some of the answers to your plant’s busi- 
ness and tax records. 


From a strictly legal standpoint the primary 
importance of your business records is their role 
as principal evidence in the event that you have to 
go to court to enforce a claim or to defend against 


a claim which somebody else asserts against you. 


No one plans on being involved in a lawsuit, 
but sometimes a dairyman is unpleasantly surprised. 
A large number are even more unpleasantly surprised 
when they find that they have thrown away records 
that would offer convincing proof of things they 
know to be true. Furthermore, receipts or cancelled 
checks support any items on your tax return that 
may be questioned by the government. 


But how long does the law say you have to 
keep these records? For some records the require- 
ments are very specific. For example, where your 
employees are subject to the federal wages and hours 
law, the law specifically says that records of hours 


worked and wages paid must be kept for at least 
three years. In many other cases, however, the only 
specific legal guide for how long to retain records 
would be the applicable statute of limitations. 
Statutes of limitations, which have been a part 
of the law for nearly a thousand years, are simply 
legal recognition of the fact that after a certain 
period of time witnesses die or move away, mem- 
ories dim and records are lost. Such stale claims 
become nearly impossible to defend. In fairness to 
all, if a lawsuit is not started within a given period 
of time, the law says it is barred by the “statute of 
limitations.” How long this period is depends upon 
the nature of the claim and the applicable state law. 


Some claims do not ordinarily involve records. 
Such a claim would be one brought to vindicate 
a peculiarly personal wrong. This type of claim, the 
laws says, must be brought quickly or not at all. 
Dairyman Jones fired an employee whom he accused 
of pilfering petty cash. If the employee intends to 
sue for slander (injury to reputation by false state- 
ments), the employee has only one year in which 
to do so according to the law in many states. The 
statute of limitations is here primarily a statute of 


repose. 


Claims based on most simple contracts — such 
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Duraglas bottles for fruit juice show the ; 


protect the 





More Anp More dairies are discover- 
ing the market for fruit juices and 
drinks, and rediscovering the advan- 
tages of Duraglas bottles. 

Glass shows fruit juices and drinks 
to their best advantage. The nature- 


like taste stays unchanged... for glass 
is inert, never affects taste or aroma. 
And, remember, Duraglas bottles just 
don’t leak. 


As important as the many Duraglas 
packaging features is the service an 


DURAGLAS CONTAINERS 
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AN (DD PRODUCT 


PACIFIC COAST HEADQUARTERS 


,; make customers want to buy more 





Owens-Illinois customer receives. 
We'd like to demonstrate it to you. 


For full information on Duraglas 
containers for fruit juices and other 
dairy products, write to Owens- 
Illinois, Toledo 1, Ohio. 


Owens-ILLINoIs 


GENERAL OFFICES + TOLEDO 1, OHIO 


SAN FRANCISCO 











Your best solution for milk 
protection isa Lo-Bax solution. Lo-Bax 


kills harmful bacteria quickly, effectively on 
everything from the cow’s udder to the milk 
delivery can. It’s economical, too... just 4% 
teaspoon makes 2 gallons of sanitizing solution. 
Result: best-quality milk, no rejects. Recom- 
mend Lo-Bax Special or LoBax-W (with a 
wetting agent) to your dairymen. Write for 
literature. 


Lo-Bax® is a trademark 


for a low,count 


at low cost... Lo-BAY 


OLIN MATHIESON 
CHEMICAL CORPORATION 


6382 Chemicals Division . Baltimore 3, Md. 
Write No. 72 on Reader Service Card 
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as non-payment of an ordinary milk bill —have a 
six-year statute period in New York. Some state laws 
make a distinction between written and oral con- 
tracts, giving a shorter period of limitations to the 
oral contract on the ground that memory will be 
less reliable than writing. For a written contract a 
longer period is appropriate — because written re- 


cords put memories under less strain. 


Does this mean that you should store things 
like every customer’s milk bill, paid or unpaid, for 
six years? No, for several reasons. First, in most 
cases, your ledger sheets which you will keep will 
provide a reasonably sufficient record of payment 
or non-payment. Second, as a practical matter you 
know within less than one year whether you will 


have to sue to collect the claim. 


The period of limitations on most accident 
claims is three years although again this rule varies 
substantially from state to state. Claims involving 
title to land, on the other hand, can remain for 


as long as twenty years in some states. 


When Does Time Run Out? 


If the statute of limitations is a sort of time 
clock on when to start a lawsuit, when does this 
clock start ticking? The answer is usually whenever 
you could have sued. To take the simplest example, 
Dairyman Jones sells $1,000 worth of dairy products 
to a local hotel on an open account and the hotel 
fails to pay. Assuming a six-year statute of limita- 
tions, the statute starts to run on the date of the 
last payment made by the hotel on its account. Mr. 
Jones can’t rely on oral statements that he shouldn't 
worry about his money — he'll eventually be paid 
if he'll only let his debtor work things out. A good 
general rule: Don’t sleep on your rights. If you have 
to sue to collect a claim, get a lawyer and get 
started. 

As in a football game, sometimes the running 
of this time clock can be stopped. Consequently 
there are situations where the mere passage of time 
will not guarantee protection against lawsuits. 
Events that stop the clock include the facts that 
the party entitled to sue is (1) under 21, (2) in a 
mental institution, (3) or you’re out of the country 
and he couldn’t find you to sue. 


How long to keep records is affected, then, by 
private statutes of limitation dealing with your cus- 
tomers and suppliers. Perhaps even more important 
are your records in relation to the various govern- 
ment agencies such as the Department of Agricul- 
ture, Milk Control Boards, State and City Health 


Departments, and the Internal Revenue Service. 


How long to keep records under milk marketing 


orders depends on the terms of each order. Often 


(Please Turn to Page 134) 
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“GOODBYE, GAUZE”’ 
is a happy tune 
for your producers 


Sea ee et =e eee 





It is a happy day for your milk producers now that they can say 
goodbye to gauze filters. For gauze never did any actual filtering. 
It simply held the filter material together. Then along came 
Kendall with a filtering material that was strong enough in itself— 
nearly twice as tough in fact—needing no gauze support. Result 
is high filtering efficiency at a money-saving price. Kendall 
filters, because they contain no gauze, cost up to 25% less than 
old fashioned filters! 


Five years of actual use on dairy farms across the country has 
proved that Kendall filters are tough, fast and efficient on 
sediment removal. 


It’s easy to understand, then, why milk producers have been 
switching to modern Kendall non-gauze milk filters. Why not 
keep your milk producers happy by helping them make this 
money-saving switch? 


Kendall makes all types of filters for farm and plant use, includ- 
ing filters for portable pipeline milking systems. 


KENDALL 


NON-GAUZE 


MILK FILTERS 


THE KE MN DALL COMPANY 


Fiber Products Division 
WALPOLE, MASS. 
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GOODBYE, 
GAUZE! 


Gauze facing on milk filters is 
just about gone--and with good 
reason. It never did remove any 
sediment. It only supplied 
strength. And Kendall removed 
that need when it introduced, five 
years ago, its almost twice-as- 
tough non-gauze filter. 

Modern, Kendall non-gauze 
filters are so tough they won't 
wash or tear even when they have 
to filter extra-large quantities of 
milk. They cost up to 25% less 
-+.nO gauze, no premium price. 
They give you top performance 
in every respect...they're speedy 
and easy to handie and they fil- 
ter out all the dirt so you can al- 
ways count on good gediment 
ratings. Kendall non-gauze milk 
filters are available in disks,strips, 
rolis and inline types 


e Asan ertra convenience, Kendall 
offers you the handy plastic dia- 
penser, shown below, for only 59¢ 
from your supplier. Rustproof and 
strong, it keeps 6° and 6'%" disks 
clean and easy to get at. 





Send For FREE FILTER SAMPLES 
~~ KENDALL comer 


Fiber Products Diviscon 
Dept 1030, Walpole, Moss 
Gentiomenr. i'd lhe to try your proven, neon 
gave filters myself 
Pieose send me free semoie: 





Nome 

Address ___ ———$_—_—_— 
City + a 
Size of filter desived 














Milk producers are getting the 
word fromall directions on Kendall 
Filters... 

From ads like this in leading farm 
and dairy magazines... from an 
intensive radio campaign... from 
the fellow down the road who has 
already switched to Kendall. Make 
sure you’re stocking them. 


SANITATION 






Washing and sanitizing farm 


dairy equipment 


Tax ADVANCEMENTS and progress experi- 
enced by those in the farm dairy field over the past 
several years have been evident in the mechanical 
improvement of the equipment involved and by the 
changes in the application methods of improved 
chemicals to properly clean and sanitize this modern 
equipment. 


Since the chemical compounds have been re- 
formulated to meet the needs of the new equipment, 
thorough cleaning and sanitizing of this equipment 
depends upon four factors which must be observed 
and adhered to by those involved. These factors 
are: coverage, time, temperature, and detergent 
concentration. Whether the cleaning is done by 
mechanical means as employed in CIP cleaning o' 
pipelines, by mechanical means as employed in the 
cleaning of farm bulk tanks, by manual means as 
employed in the cleaning of the conventional equip- 
ment, these factors will determine the success or 
failure of the sanitation program applied. 


All pipeline milker systems today should be 
so designed, installed, and properly equipped to 
provide complete in-place cleaning. The design of 
the equipment and thoroughness of installation will 
determine whether or not our first factor, coverage, 
is possible. If properly designed and installed, all 
the surfaces to be cleaned are adequately exposed 
to the washing solution during the in-place clean- 
ing procedure. 

Some installations are of such design that the 
releasers,. stall cocks, and milker units cannot be 
completely cleaned in place, and every installation 
of this kind, because it cannot provide the coverage 
factor, must be closely checked and those parts 
not completely cleaned mechanically must be dis- 
mantled and brush-washed. Where the coverage 


This report is based on a paper presented at a 
University of Nebraska Short Course by T. R. 
Enright, Field Service Supervisor with Klenzade 
Products, Inc. 


By T. R. ENRIGHT 


factor is assured through proper design and installa- 
tion, the proper adjustment of the time, tempera- 
ture, and detergent concentration factors will insure 
complete in-place cleaning of the pipeline system. 


The time factor must necessarily mean wash- 
ing for the prescribed length of time immediately 
after each milking. Any slighting of this factor by 
cutting the washing time or by long delays after 
milking must be compensated for by stepping up 
the temperature and detergent concentration. 


The temperature factor is provided for by 
adherence to a starting temperature of the wash 
solution at 160 degrees F. Other controls regarding 
temperature may be provided by local regulations 
concerning the maintenance of temperature mini- 
mums throughout the wash cycle. Any slighting 
of the temperature must be compensated for by 
stepping up the time and detergent concentration. 


The detergent concentration factor is deter- 
mined through the water analysis to provide ade- 
quate detergency to meet the water conditioning 
needs as well as the soil conditioning needs. This 
is highly important, and since we are depending 
upon chemicals instead of brushes for the cleaning 
operation, a strict adherence to the minimum pre- 
scribed detergent concentration is most important. 
Any slighting of this factor must be compensated 
for by considerable step-up in time and temperature. 


Volume of Water 


Field studies of many hundreds of pipeline 
installations employing in-place cleaning methods 
have clearly indicated that the most frequent cause 
of failure in cleaning operations of this kind lies 
in the fact that too little attention is given to the 
volume of water needed for the cleaning solution. 

Many producers think they are using ten gal- 
lons of cleaning solution, when actual measure- 
ment indicates the use of fifteen or twenty gallons. 
When the producer provides detergent enough for 


(Please Turn to Page 118) 
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Pomel 
INFLATABLE 


HAWA//AVV 


TOTE BAG 


$3.98 Value 


Never before a bag like it. . . 


so useful . . . so chock-full of summer fun! 


Get Yours Now! Get Several! Wonderful Gifts! 


Cw 29 


Orange 
Juice 


(2 qts. a week for 2 weeks or 1 qt. a week for 4 weeks) 
© 1960 H. W. Given Co. Order coupon on other side == 





4, 


INFLATABLE 


HAWA//AN 


TOTE BAG 


$3.98 VALUE 


Only 29 


with your order for just 4 qts. of 


Big, soft 
beach pillow 


Decorator styled! 
Handy! Gay! 


Carry wet 
bathing suits, 
towels, etc. 


Milkman! Please deliver __ “Beachniks” and qts. 


of your delicious 100% VALENCIA ORANGE JUICE as follows: 


Mion. Tues. Wed. Thurs. 































Another High-Powered H. W. Given Co. 
EXCLUSIVE Dairy Premium. .. 
another Big Reason why 


it PAYS—AND PAYS 
AND PAYS 


to sell... 











INFLATABLE TOTE BAG 


will put YOU on TOP in 
Orange Juice Sales This Summer 


HOLD those Sales Increases with 
ARDMORE FARMS Quality! 


Finest juice you can sell... best tasting .. . absolutely 
uniform. Packed under U.S. Grade A Fancy Stand- 


V Available only from H. W. Given Co. ards. Chilled juice never stored in Florida tanks or 


Sells-on-sight when carried to door by driver- 

salesmen. 

$3.98 value! Self-liquidates at $1.29... pays 

dairies a “built-in” profit ...saves your customer 

$2.69! 

/ Extra commissions for route-men, extra profits for 
dairies to balance out that “summer lull.” Ht Hendbill shown is available to dairies selling 

/ AND YOU SHOULD AT LEAST TRIPLE ORANGE chilled juice. Another version provided 
JUICE SALES! to dairies bottling from concentrate. 


coolers... rushed to you immediately after oranges 
are squeezed...U.S.D.A. Seal on every carton! 
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ee aL 











6 goaemen” 


Be the First Dairy in your Area to Offer the Amazing “Beachnik.” 


For complete details write, phone or wire collect. 


H. W. GIVEN CO. 


Distributors-Merchandisers of Quality Refrigerated Foods 
Z Ardmore, Pa. Midway 9-O200 


4 Framingham, Mass. Carnegie, Pa. 1320 W. 8th St., Cincinnati, O. 
= TRinity 2-4260 BRowning 6-0110 CHerry 1-7167 


_ 


















10 Elk Market Terminal, Buffalo, N.Y. 





_ RETURNS indicate that 
June Dairy Month 1960 will be the 
biggest yet for all concerned — 
the producers, the processors, the 
distributors, the stores, and the 
consumers. 


At the center of the promotion is 
the campaign of advertising, mer- 
chandising and publicity devised 
by the American Dairy Association. 
Local, state and regional groups are 
entering into their own June Dairy 
Month functions. 


Industry Rolls Out the Big Guns 
For Powerful June Push 


The signal for the beginning of 
festivities came from the White 
House where June was officially 
proclaimed as Dairy Month. 


By the opening of the month- 
long observance June 1, 50 gov- 
ernors, 5,000 mayors and countless 
other public officials joined in re- 
minding their constituents of the 
work of the dairy industry and of 
the matchless health value of dairy 


foods. 


Sampling of Events 






picture so that the newspaper ed- 
itor will print it. This has proved 
highly successful in the past and 
this year is no different. 
Frequently they work together 
with public officials, as in the in- 
stance of Miss Jane Randall, Mis- 
souri Maid of Milk, who presented 
Governor James T. Blair, Jr., with 
a 20-pound piece of Missouri Amer- 
ican Cheese when he proclaimed 
June Dairy Month in Missouri. In 
addition, she is journeying through- 
out the state to appear at many of 


















First done in 1938, the annual Here’s a sampling of events that the celebrations of the event held - 
nationwide month-long campaign go on in various places in connec- by 43 counties. wit 
has developed to the pomt. where tt tion with June Dairy Month: Ohio, Pennsylvania, Indiana, CoN 
is sponsored by 38 dairy organiza- oa oe Wisconsin, Minnesota and many Ro 
tions. It is spearheaded by eicein ae ae Pow Piao other states have Queens, Prin- 

American Dairy Association an . oe o cesses . —s 
the National Dairy C a A ob- three banks; a Chamber of Com- a ss o., who perform similar 

e lonal Vairy Council. A su . lil Riera diac allie functions. Incidentally, the con- 
stantial boost to June Dairy Mont on ae 4 an- tests leading ) th ti ; 16 
is the listing by the United States dise display contest; and a Bossy te — sheer a - Pa 

sting by é the state princesses provide exciting | 


Department of Agriculture of dairy 
products in its roster of plentiful 


Awards Dinner. The calves are 
penned in the lobbies of the Bank 
of America, Crocker-Anglo Na- 


preliminaries and favorable pub- 
licity for the milk industry. 









foods for June. USDA also dis- Th : é F Pla 
tributes to the food industry and tional Bank and the Wells-Fargo e American Dairy Princess, 16 
to national press, radio and TV American Trust Co. during the who is selected from among the Pa; 
saelk 6 me of the sovereigns fr > various states 
outlets thousands of fact sheets. week of June 6. Theme of the Aegpetlit0% com the — — 
four-legged display is: “You Can is especially active during this 
The advertising for June Dairy Bank on Dairy Products.” month. She officially opened New 
Month by American Dairy Asso- — ; —— York State festivities with a pres- §p 
"pee sclieadl | The store merchandise display , ' ; 
ciation includes a four-color, ; ; ; entation before the Diamond Ju- - 
; » contest is designed to interest gro- ‘ , : mA 
three page gatefold in McCall's; ; bilee Convention of the National "% 
: cers in making the most advantage- : ne ee 
commercials on the Dave Garro- : Holstein-Friesian Association at 
cap ous use of June Dairy Month P 
way television program; and a four- é ce Syracuse. Following that, she spent 
oo point-of-sale merchandising mate- , e : 
color page on Picnic Potato Salad p ‘ 10 days in New York City doing 
; gp rial. Store and display managers of : ‘ee 
made with evaporated milk in the ebnear . personal appearances and reaching 
> ; the best decorated store will receive fs we : Yes 
Family Weekly, American Weekly . ; audiences of millions through tele- b 
; savings bonds as prizes. os u) 
and other selected independent vision. Some of the shows she ou: 
supplements. In addition, the fol- The Bossy Awards Dinner will was on were “Hi Mom,” “Today,” its 
lowing point-of-sale materials are be held July 13 to honor the dairy with Dave Garroway; “Play Your An 
provided: a giant .window banner, route salesmen who have done an Hunch” and “Metropolitan Probe.” 
three dimensional dairy case dis- outstanding selling job during June. : : All 
on ag airy 8 8) gJ Many food ads in all media are no 
= por a na a Elsewhere, Dairy Princesses, tying in with June Dairy Month. ca: 
© x . ‘ _ : . se : . 
anging mobile. Public relations Queens and Milkmaids figure prom- The same is true of suppliers of sta 
materials provided include a poster, inently in many June Dairy Month the dairy industry and more gro- Mil 
home delivery materials, restau- programs. They perform various cery stores, super markets and Th 
rant materials and a 12-page mat useful functions, one of the main chains are engaged in special dairy wo 
service. ones being to look pretty in the promotion than ever before. 
<H. W. Given Co.— Write No. 77 on Reader Service Card 
Writ 
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Multi-Press 
16 Qt. -9% Gal. 


4-1 Gallon Paper Container 


Glass Case 
with plastic 
covered Dividing 
Rods 






ALL MODELS | 
INTERSTACK 
WITH 
EACH 
OTHER 






16 Qt.-9% Gal. 


os. 


Paper Case <— 
4 | 


Plastic 
16 Qt.-9% Gal. 


Paper Case <— 


Special Glass .— 
4-1 Gal. Case 
"S. 


VOR? 
oe 





Plastic 
16 Qt. - 9% Gal. 
Paper Container 


Yes, you increase your profits whenever you 
buy a Baker Case, because Baker continu- 
ously increases its quality while it lowers 
its price. 
And here’s a new added feature”: 


All Baker Cases are now plastic coated at 
no extra charge! So be sure to order the 
case that’s sturdier, stronger and really 
stacks, the Baker “Standard of Quality” 
Milk Case, either in wood or plastic. 


The easiest, the surest and the time tested 
way to increase your profits. 
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Three Ways to Determine 


Extent of Milk Rancidity 


QUESTION—1 understand that 
there are two methods for meas- 
uring rancidity in milk, namely 
the acid degree method and the 
surface tension method. | gather 
that most workers now use the 
acid degree method but | have 
searched in vain for both pro- 
cedures. Would you be able to 
send them to me and also ad- 
vise me which is the better 
method? 


ANSWER-If we include the or- 
ganoleptic technique, we actually 





have three methods for determin- 
ing rancidity in milk and we should 
not discount tasting and smelling 
as a means of detecting rancid 
flavor, especially when it is done 
by experienced and skillful judges. 
But even good milk judges vary in 
their ability to detect slight ran- 
cidity and for some purposes it is 
desirable to obtain a more quanti- 
tative measurement than can be 
had by taste and smell. 

are talking 
about here is caused by hydrolysis 


The rancidity we 





The du-Nouy tensiometer determines surface tension of milk 
using the torsion-balance method. Fine steel torsion wire (A) 
extends through scale. Lever (B) is fastened to middle of wire. 
Stirrup carrying platinum wire loop (C) is suspended on lever. 


Liquid to be measured is placed in small flat dish (D). 








Plant Clinie | 


By V. H. NIELSEN 






of the milk fat by the natural lipase 
in milk according to this reaction: 


Lipase 
Triglyceride ——— Glycerol + Fatty Acids 
Water 
Of the liberated fatty acids it is 
the low molecular weight acids 
(butyric, caproic, caprylic and cap- 
ric) which produce the rancid 
flavor. The increase in the concen- 
tration of free fatty acids obviously 
causes an increase in the fat acid- 
ity. It also lowers the surface ten- 
sion of the milk. 
afford an opportunity to 
either a chemical or a_ physical 
measurement which is related to 
the rancid flavor. 


These changes 
make 


Surface tension of milk can be 
determined by several techniques 
but the one most commonly used is 
the torsion-balance method. The 
apparatus required is the du-Nouy 
tensiometer. This consists of a fine 
steel torsion wire secured at both 
ends in torsion heads, each driven 
by a worm gear permitting a pre- 
cise adjustment. The front torsion 
head extends through a scale and 
carries a vernier which allows ac- 
curate reading of the scale. To 
the middle of the wire is fastened 
a lever on the end of which is 
suspended a stirrup carrying a plat- 
inum wire loop of known circum- 
ference (usually 4 or 6 cm). 


The liquid the surface tension of 
which is to be measured is placed 
in a small flat dish supported on a 
platform below the ring and then 
adjusted upward so that the liquid 
just touches the ring. By turning a 
thumb screw, the torsion of the 
wire is gradually increased until 
finally the platinum ring is torn 
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Prize winner! International Paper won first prize in the FTA Awards Competition for its technical achievement in printing. 


How International Paper’s prize-winning printing 
makes your Pure-Pak, carton stand out and sell 


HE FLEXOGRAPHIC Technical Association 
je held its first annual Awards Com- 
petition. International Paper won first prize in 
the paperboard category for its technical 
achievement in flexographic printing. 

At International Paper, we think of ourselves 
as printers as well as converters. We have good 
reasons for being printers to the dairy industry. 
And most of them concern you. 

Good printing means a more attractive Pure- 
Pak carton—one that adds impact to your brand 


by International Paper stands out and sells. 
International Paper was first to use the vivid 





flexographic process on milk cartons. From 
this experience has come a painstaking system 
of quality-control. Each ink order from every one 
of our plants must be approved by our Philadel- 
phia lab for exact color match—whether or not 
it’s your first order. Only then is it used on your 
carton. 

No wonder so many leading dairymen agree: 
“International Paper is your most dependable 


SaVe 


jer t / ‘oh 


CONTAINERS 
ey 





INTERNATIONAL | 


name and sales message. Every carton printed source of supply.” ®Ex-Cell-O Corp. 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION « NEW YORK 17, N.Y. 
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abruptly away from the liquid. The 
angle through which the wire has 
been turned is then measured with 
the pointer and vernier on the 
scale. 


position after a certain tension has 
been applied to the steel wire. 


In addition to this calibration a 
correction must be applied also to 
compensate for the upward dis- 
placement of the true zero on the 
scale as the ring is pulled higher 
with increasing force. Further de- 
tails of this method for determining 
surface tension can be found in any 
one (2) of a number of laboratory 
manuals in physical chemistry. 


In order to translate this reading 
into the dimensions of surface ten- 
sion the tensiometer must be cali- 
brated. This is done by making a 
determination on a liquid with 
surface tension such as 
water or by adding enough known 
weight to the platinum wire to 


bring the lever back to the starting 


known 


While surface tension may be 
relatively easy to measure it has a 


































Cleaning 





ZONE-CONTROL VATS Fast cooling of milk 
and dairy specials. (Also used for heating). Sepa- 
rate zones cool only amount of product in vat for 
best operating economy. Tap, sweet water or 
refrigerants used. Capacities 50 to 1500 gallons. 

Request Bulletin 325-11 


cip 
Cleaning 





COLD WALL TANKS Cool and store in 
same unit, using direct, fully-floodedrefrigera- 
tion system. Many unique features. A.S.M.E. 
constructed. Horizontal, vertical, rectangular 
models. Capacities 50 to 10000 gallons. 


Bulletin 327-12 has details 


QUALITY 


100°, stainless steel—built to last 






ENGINEERING 
Many unique features. Designed 
for individual plant needs 
ECONOMY 


All units feature lowest 






operating cost, maintenance 
ciPp 
DE PENDABILITY s ©6Cleaning 


TUBULAR COOLERS Coo! milk 
quickly to low temperatures with either 
ammonia or R-12. Single pass through 
tubes. Fast heat transfer. Capacities 


to $0000 GPH. Get Bulletin 341-5 


Proved by 


many years of finest performance 


cip 
Cleaning 














BULK COOLERS Direct, fully- 
flooded cooling over entire tank length. 
“*Spray-O-Matic"’ cleans tank auto- 
matically. Positive latching covers. 
100% stainless steel. 300 to 1000 gal- 
lon capacities. 


Ask for Bulletin 385-22 





COMPACT COOLERS Feature direct 
ammonia, low temperature, low cost cool- 
ing of ice cream mix, other dairy products. 
“Thin-film"” product spread over cooling my - 
surface cools every particle uniformly. 
Easily cleaned. Capacities 400 to 32000 


emttone. Specify Bulletin 341-5 hte 


MOJONNIER BROS. CO 


1 WEST OHIO STREET +» CHICAGO 44 ILLINOIS 
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number of shortcomings as an in- 
dex of rancidity. One of them is 
that the surface tension of milk is 
influenced more by the high mo- 
lecular weight fatty acids which do 
not contribute to the rancid flavor 
than by butyric acid which is one 
of the major components of the ran- 
cid flavor complex. Also the sur- 
face tension of milk is influenced 
by its fat content (3). Other errors 
are caused by the difficulty of con- 
trolling the temperature at the sur- 
face of the milk and by the rapidly 
changing surface tension of fresh 
liquid surfaces (4). 


The surface tension of non-ran- 
cid milk samples has been reported 
by Dunkley (3) to vary between 44 
and 50 dynes per cm. and that of 
rancid milk between 32 and 46 
dynes per cm. Obviously the sur- 
face tension as a measure of ran- 
cidity is most useful if it can be 
related to the same sample before 
rancidity developed. 


Several methods have been used 
for determining the fat acidity in 
milk. One of these is the official 
A.O.A.C. method for free fatty 
acids in refined oils (1). It consists 
of dissolving a sample of the fat in 
neutralized ethanol and _ titrating 
with 0.1 N NaOH. 


Tucker and Bird (8) proposed 
the following method: Weigh 10 
grams of melted fat into an Erlen- 
meyer flask, add 25 ml. of solvent 
(800 ml. Skellysolve B + 200 ml. 
n-propanol) and 10 drops of 1 per 
cent phenolphthalein in purified 
absolute ethanol or in absolute 
methanol and titrate the mixture 
to the phenolphthalein endpoint 
with 0.05 N absolute methanolic 
KOH. Run a blank, including all 
reagents but no fat and subtract 
the blank value from the sample 
titration. Express the acidity as 
ml. 0.1 N KOH per 10 grams fat. 
This method offers the advantages 
of using the cheaper methanol in 
place of ethanol. 


Before the fat can be titrated it 
must be removed from the milk or 
cream by extraction. Johnson and 
Gould (6) developed an extraction 
method capable of recovering most 
of the low molecular weight fatty 
acids which might be present in 


(Please Turn to Page 112) 
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MONEY- SAVING SAVVY ! Know how? Can do? Here’s the six that really has it! When 


it comes to saving real money—in fuel costs, service and upkeep—Chevrolet Thriftmaster engines are the 
most experienced dollar stretchers on the road. Just put this Chevy economy know-how to work on your 
toughest schedules and watch your delivery costs shrink! 


@ Standard in all light-duty Chevy trucks, famous in the repair shop, costing. Because tough-built Chevrolet 


Thriftmaster sixes power more payloads than any other Thriftmaster sixes are put together to stay together— 

r engine in the business, and there’s no substitute for to take a beating, and keep costs at rock bottom from 
experience like this! It’s one basis for Chevy’s money- delivery to trade-in. See for yourself at your Chevy 
saving savvy—a thrifty way with a dollar that’s un- dealer’s. . . . Chevrolet Division of General Motors, 
equaled in the industry! Detroit 2, Michigan. 


The Thriftmaster’s saving ways are no accident— 
they’re engineered in. High-efficiency features, like free- 
breathing valve-in-head design, economy-contoured cam- _with the Thriftmaster Special on 
shaft and a high 8.25:1 compression ratio, are calculated the job—teamed with Chevy's 
to squeeze maximum GO from every gallon of low-cost built-to-last Step-Van body and 
regular-grade fuel. chassis—high delivery costs are a 
And fuel saving is only the beginning. The over-the- poe hinge Ned Bom 
long-haul balance sheet shows a double-barreled dollars- —_heyrolet’s tough Forward Control 
and-cents benefit—a bonus in durability that keeps chassis are available separately to 
your Chevy out on the road saving money, instead of _fit bodies of all leading makers. 
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Truck Talk 





By HENRY JENNINGS 


Insulation, Electrics, Diesels 








Henry Jennings, our regular contributing authority on truck 
operations, is enjoying a well earned vacation. In his absence, we 
are using the space ordinarily occupied by his column to call your 
attention to some interesting developments in the transportation field. 








ANDWICH panels with four 
to six inch moisture-proof ex- 
panded polystyrene foam core 

are reported to be effective weight 
savers in insulated truck trailers, 
according to the Haskelite Manu- 
facturing Corporation of Grand 
Rapids, Michigan. Laminated to 
the polystyrene core are one-quar- 
ter inch sheets of plywood. Fiber- 
glass cloth is laminated to these 
sheets to form interior and exterior 
panel faces. 


One such trailer is in use by the 
Flechtner Packing Company of 
Fostoria, Ohio. The box is a 16- 
foot over-the-road unit built to 
haul a five-ton payload. A two-ton 
Tranter refrigeration unit holds 
temperatures inside the trailer at 
between 35-40 degrees Fahrenheit. 
The trailer is hauled by a B-150 
International further 
reduce weight the refrigeration 
unit was split and the condenser 


tractor. To 


installed on top of the cab. 


Dale McCarty, owner of Flecht- 
ner Packing Company, says that 
because of the weight savings he 
has been able to use a smaller 
tire on the trailer than is usually 
the case. 


In addition to the refrigerated 


trailers the Haskelite Corporation 
has developed similar panels for 
installation in trucks used for dry 
freight or as reefer shells. Use of 
the panels converts these vehicles 
to refrigerated units. Either con- 
ventional systems or liquid nitrogen 
systems can be used to cool the 
units once they are equipped with 
the insulation. 


© 


At a meeting in Ohio last month 
we heard a representative of Ex- 
press Dairy, London, describe the 
route vehicles used in England’s 
largest city as being almost entirely 
electric. Apparently London is 
admirably suited to this type of 
equipment. Routes are short, about 
ten to twelve miles, and the terrain 
is fairly level. 

There have been sporadic at- 
tempts to put milk 
routes in this country. The most 
recent was an exhibition of a bat- 
tery-powered street truck at the 
Electrical Progress show in Phila- 
delphia. According to the Exide 
Industrial Division of The Electric 
Storage Battery Company, similar 


electrics on 


trucks have made their appearance 
on dairy and bread routes in Ohio. 
Motive 


power for the vehicle 


comes from a tubular type plate 
battery called a lead-acid motive 
power battery. Improvements have 
increased the power output by 45 
per cent, according to a report from 
the Exide Division, while battery 
space requirements are said to have 
been reduced. 

Advantages of electric vehicles 
are economy and the quiet nature 
of their operation. However, the 
economy is a more significant fac- 
tor in England where the cost of 
gasoline is much higher than it is 
in the United States. The reduc- 
tion in noise is possibly a significant 
consideration if noise 
programs receive greater attention. 
Length of routes and extremely 
varied type of terrain constitute a 
major problem for the electrics. 


© 

We are also informed by sources 
outside of the United States that 
diesel engines are used extensively 
in light vehicles in Europe and 
Canada. Mr. Jennings in a previous 
column discussed diesels and found 
that while there was some interest 
in their use in this country on light 
vehicles their attraction was tem- 
pered by problems peculiar to die- 


abatement 


sels and not found with gasoline 
engines. Mr. Jennings wrote, ° 
experience and available facts sug- 
gest that a route truck equipped 
with a diesel power plant is a 
proposition worthy of considera- 
tion but at the same time it is a 
proposition that raises many ques- 
tions as yet unanswered.” 
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LEASE HERTZ 


Write 


June, 


“/ just got $42,000 worth 


of new trucks without tieing up 


Conserve Capital. Take delivery 


on a new Hertz truck fleet and forget about 
high purchase costs and interest rates. What’s 
more, you don’t have to disturb your capital. 
It stays on the job, profitably at work for you 
in other parts of your business. 


You get new GMC, Chevrolet or other sturdy 
trucks, custom-engineered to fit your needs. Or 
we’ll buy your present trucks, rebuild them if 
necessary, and lease them back to you. Further- 
more, Hertz provides extra trucks for peak 
periods or emergencies. 


Hertz experts take over all repairs and upkeep. 


one dollar of my money!’ 


You eliminate all your truck problems by writ- 
ing one budgetable check per week. There’s no 
easier way to get out of the truck business and 
back into your own business! You can deal 
confidently with Hertz, America’s largest and 
most experienced truck lessor. 


For more information, call your local Hertz 
truck office. Or write for a free copy of the fact- 
filled booklet, ““How to Get 

Out ofthe Truck Business,” 

to Hertz Truck Lease, HER iw4 
Dept. X6, 218 South TRUCK LEASE 
Wabash, Chicago 4, IIl. 


NO INVESTMENT...NO UPKEEP 
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A, ARTICLE, telling about 


Pure-Pak’s participation in Presi- 
dent Eisenhower’s People-to-People 
program involving the outfitting of 
a ship called Hope which would 
roam the seven seas and give medi- 
cal assistance and guidance when 
and where it was invited to do so, 
appeared in the American Milk 
Review recently. 


In a letter to the editor of this 
publication, George D. Scott, vice 
president of the Ex-Cell-O Cor- 
poration, and head of the Pure- 
Pak Division of that organization, 
tells why Pure-Pak is so vitally 
interested in the program and why 
Pure-Pak unstintingly casts its con- 
siderable support behind it. 


Mr. Scott writes, “Pure-Pak has 
a vital stake in the American Dairy 
Industry. We most sincerely be- 
lieve that milk is the innocent tar- 


Why Pure-Pak Backs ‘Hope’ 


get of incompetent accusations by 
self-styled experts. We regard it a 
duty to support Project Hope be- 
cause of its highly important use 



































This is the CROWN Narrow- 
Bore Teat Cup Assembly for 
Better Mastitis Control... 


Because narrow-bore liners fit the cow’s teat more 
closely, they prevent “ballooning” of the teat itself 
when placed under milking machine vacuum. This 
greatly reduces the chance of tissue injury and the con- 
sequent development of mechanically-induced mastitis. 




















To quote Dr. O. W. Schalm, heading a five-man Cali- 
fornia Mastitis team which conducted extensive ex- 
periments with narrow-bore inflations: 


“Considering all evidence at hand, we are of the opinion 
that the dairyman must reduce the potential injury to 
tissue that exists in the mechanical equipment before he 
can ever hope to control mastitis in cows.” 


The No. 083 CROWN NARROW-BORE 
LINER and the No. 040 TEAT CUP 








ASSEMBLY, designed especially for a 
the 03 Narrow-Bore Inflation, fully meet Bore 
the requirements outlined in the Califor- bead 
nia Mastitis Control Plan. 
CROWN DAIRY SUPPLY CO., A0-9709 
: ; 317 West College Ave., Waukesha, Wis 
Mail this Please send full details about Crown Narrow-Bore 
Inflations. 
Cou pon Send reprint containing detailed reports covering 
California Mastitis Control experiments. 
for full ines 
information Address 
| use a Milker. 
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of milk by our nation’s leading 
medical authorities. We have, 
therefore, taken action as follows: 


1. Made available at no charge, 
89,000 special half-gallon Pure-Pak 
cartons to be used as collection 
canisters at cash registers in each 
of the 56,000 drug stores through- 
out the United States. 


2. We are committed to produce 
at no cost to Hope a motion pic- 
ture of the entire project — which 
will, through hundreds of television 
showings, make the public aware 
of the great need for donations. 


3. We are mailing some 2,000 
“canisters” to our customers which 
we hope will be displayed in plant 
lobbies. They may then send a 
check for whatever is collected to 
— Project Hope, P. O. Box 9808, 
Washington, D. C. 


4. We have freely donated a 
completed Pure-Pak machine for 
installation on the S. S. Hope. It 
will package milk for doctors, 
nurses and crew aboard ship and 
will supply milk and pure water, 
flown by helicopter, to temporary 
hospitals in the interior. 


“So, on Project Hope, our prod- 
uct, milk, is used to bring good 
health to people—instead of being 
accused of causing disease. We 
think the project worthy of ou 
active support.” 
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for fast change-over 
high-speed operation 
easy, quick clean-up 








‘ 
My 
” 


Rays * 


in mind! You can fill 160 cream line quarts a minute, change 
from one size to another in 5 minutes, and sanitize com- 
pletely in '4 hour or less! The Cemac 28 is fitted for half- 
gallons, quarts, pints and half-pints. Vacuum filling system 
cuts waste, eliminates mess. It’s Task-Designed to do the 
entire job—nothing to add but conveyors! 


i Task-Designed Cemac 28 Filler was engineered with you 


7 


We'll be glad to give you more details on increasing pro- 
duction, cutting down-time and reducing labor costs, with 
a Task-Designed Cemac 28 Filler. 





: 


CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
tState controlled market, not under Federal Order. 
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Gross Blend Prices At 3.5 Per Cent Fat Test in Federal 
1958 
I FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. I 

*Boston ... 4.66 4.63 4.23 3.80 3.61 3.54 4.09 4.59 4.69 4.83 4.90 4.99 
So. East N.E... “5 beh Ae : PAAS ae 
Springfield 5.69 5.66 5.36 4.91 4.71 4.63 5.30 5.66 5.82 5.92 5.85 5.97 
Worcester : 5.81 5.75 5.41 5.00 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 
Connecticut ae ie eee te ee _ 
*New York - N. J. 4.67 4.59 4.30 3.99 3.75 3.73 4.20 4.57 481 486 4.99 4.84 
t Buffalo 4.74 480 4.57 4.25 4.05 3.82 4.50 5.00 5.10 5.17 5.30 4.85 
+ Rochester . 480 4.73 4.50 4.33 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 
Philadelphia .. 485 484 4.77 4.55 4.42 4.50 4.92 492 5.42 5.39 5.37 5.34 
Akron ... 4.21 4.07 4.12 4.00 3.84 3.79 3.85 4.29 440 4.35 4.29 4.32 
Cleveland .. 445 408 4.11 3.97 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 
Cincinnati . 430 4.35 4.23 3.69 3.42 3.38 3.62 3.89 4.49 4.50 4.54 4.73 
Columbus . 428 4.38 4.34 3.81 3.56 3.40 3.51 4.25 4.41 4.81 4.92 4.85 
Toledo ... 4.63 4.28 4.24 3.84 3.80 3.79 4.15 461 4.68 4.71 4.56 4.58 
Fort Wayne .... 404 4.00 3.84 3.46 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 
South Bend 3.92 3.88 3.62 3.57 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15. 
*Chicago su. 852 3.50 3.39 3.31 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 
Quad Cities ea 3.72 3.69 3.55 3.43 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 
Detroit co. 411 3.76 3.82 3.68 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91. 
Milwaukee .. B71 3.70 3.51 3.47 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 
Duluth - Superior 3.81 3.79 3.69 3.68 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 
Minneapolis - St. Paul... 3.55 3.56 3.48 3.46 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 
Cedar Rapids - lowa City 3.68 3.58 3.43 3.34 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 
Des Moines . nee ee oe ae 4.10 4.09 3.92 
Kansas City .. 4.27 4.32 4.29 3.95 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 
St. Louis . 4.29 432 4.25 3.74 3.56 3.48 3.88 3.98 445 4.61 4.57 4.26 
Omaha - Lincoln - C. B... 4.18 4.14 4.12 3.84 3.71 3.71 4.10 4.27 4.66 462 464 4.35 
Wichita 4.52 449 4.43 4.29 4.15 4.22 4.21 4.18 4.38 4.42 4.33 4.33 
Wilmington, Del. 5.15 5.19 5.12 4.82 4.72 465 5.19 5.08 5.39 5.52 5.46 5.51 
Washington, D. C.. ioe ee. 27. eS ee ‘ane para me 
Tri-State, Ky.- Ohio, W. Va... 4.89 4.44 4.39 3.89 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 
Wheeling 4.70 4.27 4.37 4.28 3.97 3.96 4.11 4.53 4.51 4.43 4.44 4.55 
So. East. Florida 6.50 6.51 6.48 6.50 6.50 6.40 656 6.57 661 659 6.49 6.41 
Louisville 4.15 4.17 4.12 3.58 3.33 3.33 3.45 3.82 4.47 4.56 4.60 4.56 
Knoxville . 4.21 4.36 4.43 4.23 4.06 4.05 4.13 4.18 4.33 4.43 4.41 4.42 
Memphis . 4.77 4.77 445 4.37 4.29 4.18 4.69 4.93 4.98 5.02 4.76 4.64 
Nashville ............ 4.19 4.04 3.96 3.86 3.72 3.70 3.80 4.07 4.25 4.28 4.24 4.30 
Mississippi Gulf eS 
*New Orleans ...... 5.39 5.41 4.99 4.79 4.72 4.34 4.41 4.52 4.83 4.87 5.04 4.90 
Oklahoma Met. Area... 4.69 4.73 4.71 4.16 4.03 4.03 4.35 4.39 4.51 4.39 4.31 4.40 
*Austin - Waco............... 5.81 5.71 5.33 5.29 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 
Corpus Christi. 5.96 5.91 5.52 5.68 5.51 5.26 5.64 5.75 569 5.68 5.82 5.91 
North Texas 5.21 5.13 481 4.53 4.44 4.38 4.59 4.66 4.73 4.72 4.67 4.74 
San Antonio 5.75 5.72 5.32 5.01 5.04 5.06 5.34 5.51 4.67 5.26 5.63 5.64 
Colorado Springs - Pueblo... maieenl Se ner eee . 
Central Arizona 0... 5.36 5.35 5.33 5.41 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 
Puget Sound ... 425 4.21 4.13 3.93 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 
Inland Empire .. 438 4.34 4.27 4.09 3.87 3.81 4.12 4.29 4.57 4.80 4.64 4.60 
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Order Markets F.O.B. Market 





or Other Indicated Points 














1959 1960 
-* ) a FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. : JAN. FEB. MAR, APRIL I 
9 4.78 494 453 4.08 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 
> 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 Mat 
ess 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 630 6.34 6.24 6.18 5.90 5.91 5.58 ae 
= 5.76 5.99 5.55 5.12 491 4.78 5.46 5.78 630 635 6.20 6.20 6.00 5.98 5.82 ~ 
: aay 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 ae 
a 4.64 4.54 4.28 4.00 3.74 3.75 4.31 4.69 4.89 5.03 5.04 480 4.56 438 415 _ 
; 4.61 4.57 441 4.25 4.06 4.01 4.74 5.31 5.21 5.36 5.37 4.85 4.41 4.37 4.33 mer 
: 4.70 4.60 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 4.64 4.58 4.48 m8 
ol 4.97 4.89 4.76 4.57 4.46 4.52 4.86 4.87 5.02 5.29 5.29 5.22 4.82 4.75 4.71 n 
2 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 446 4.48 4.40 4.24 4.26 4.23 a 
4 ‘ 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 4.46 4.48 440 4.24 4.26 4.23 
3 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 4.75 4.97 4.84 491 4.37 4.24 4.17 7 
i 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 4.46 4.28 4.24 . 
i 4.48 4.14 4.00 3.94 3.83 3.85 4.04 4.50 4.73 4.70 468 4.62 4.47 4.16 4.09 
2 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 
a 4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 
8 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 
- 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 
Z 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 
4 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 
3 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 


6 (3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 
2 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 
2 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 
0 (4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 
6 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 443 4.61 4.53 4.29 4.15 4.07 3.98 
5 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 4.69 4.15 4.40 4.39 4.43 
: 446 4.41 4.27 4.16 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 


5.23 5.17 5.10 4.90 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 
— 4.73 4.71 4.91 5.10 5.01 4.98 4.86 4.86 4.55 
a 4.89 442 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 
z (461 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 4.49 4.54 4.48 
l 6.43 6.49 6.31 6.24 6.17 6.19 6.35 642 647 6.50 6.29 6.25 6.16 6.27 6.29 
6 4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 
2 4.46 4.36 4.37 4.19 4.18 4.75 4.22 4.19 4.36 447 4.42 4.39 4.29 4.19 4.27 
¢ 4.71 460 4.36 4.20 4.19 4.22 460 4.87 5.09 5.26 4.84 488 482 4.78 4.84 


4.39 4.08 4.30 3.88 3.82 3.83 3.91 3.89 4.35 4.54 4.47 4.53 4.45 4.14 4.09 


5.21 5.17 465 448 4.46 463 4.74 5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 
5.02 4.84 4.56 4.52 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 


) 

, 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.23 4.42 4.40 449 464 4.68 4.74 
5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 
; 





5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 


485 4.73 4.43 4.26 410 4.14 4.31 4.36 4.51 4.78 483 4.89 4.97 4.93 4.79 
5.66 5.68 5.22 5.06 4.98 4.94 5.25 5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 
5.07 5.01 4.80 4.70 4.53 4.62 4.71 4.77 4.85 5.11 5.07 5.05 4.99 4.94 4.83 
| 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 484 4.84 488 4.96 4.97 
4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 


4.41 4.48 4.48 441 4.20 473 4.28 442 453 4.54 4.61 4.57 445 4.51 4.56 





This chart will appear each month. The next month’s figure will be added with each issue. 
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C. H. Williard, Sr., presi- 
dent of Lindale Dairy, signs 
the first of the stock certifi- 
cates issued to employees 
of the company. Looking on 
is C. H. Williard, Jr., vice- 
president of the firm and a 
prime mover in the devel- 
opment of the program. 


Employee Participation in Ownership 





By NORMAN MYRICK ©, MAY 4, formal recognition of employee 
participation in the ownership of Lindale Dairy Cor- 
poration, High Point, North Carolina was achieved 
through the distribution of stock certificates. Dis- 
cussing the event at a company banquet staged for 
the occasion, C. H. Williard, Jr., vice-president of 
Lindale Dairy, said, “This is the realization of a 
long-standing ambition and the beginning of a new 
adventure for all of us.” 


It is, indeed, a new adventure but one that 
is quite in keeping with the high currents that are 
running in the dairy industry. It is worthy of study 
for two reasons: first, because it is a remarkable 
example of an appreciation of the broad responsibili- 
ties involved in economic stewardship and, second, 
it is a unique and rather exciting solution to a 
managerial problem. 


High Point, North Carolina is a pleasant in- 
dustrial city of about 60,000 people. Within a 
radius of a few miles there are other larger cities 
such as Greensboro and Winston-Salem. Following 
the pattern that has become apparent in other parts 
of the nation as the population grows, these cities 








are becoming more and more one large marketing 


Plant Superintendent James W. Bean ob- area. The reality of this development is seen in the 
served, “| came to work for this company 


a competitive situation that prevails in High Point. 
because | felt that the possibilities of future Wi ; Seal Bord a Coble 
growth were terrific. | jumped at the oppor- ithin recent years, Sealtest, Borden, we, oble 
tunity to own stock in the firm.” Cooperative, Foremost, Beatrice and Guilford Coop- 
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EQUIPMENT TO MAKE 


More Profitable By-Products 


Chester-Jensen equipment can increase profits from by-products in a 
number of ways. Among these, increased sales resulting from product im- 
provement often comes first in the estimation of users. Here are some of 


the ways in which specific equipment can effect such improvement: 


Buttermilk and Cream 


All “flavor” products gain in prefer- 
ence when processed in the Vacuum 
Pasteurizer. Off flavors and odors are 
removed; fast-acting, slow-speed agita- 
tion insures completely uniform heat 
treatment; product may be forced out 
of vat and through pipelines by means 
of air pressure. (Illustration C shows 
1500-gal. unit.) 


Cultures 


Vacuum Pasteurizer is also preferred 
for preparing and storing cultures—to 
insure uniform set, increase yields, elim- 
inate slow vats. Completely enclosed, it 
can safely be installed in any processing 
room. 


Sour Cream 


The Chester-Jensen Sour Cream Pas- 
teurizer enables processing this product 
in the vat to approximately the packaged 
consistency desired. (Two 300-gal. units 
are shown in Illustration A.) Similar 
in principle to Vacuum Pasteurizer, the 
machine employs air pressure to force 
the viscous, completed product to filler 
without damage. Day-after-day uniform- 
ity becomes a fact rather than a hope. 


Soft Cheese 


Chester-Jensen’s Purity Cheese Vats, 
built in Standard and Spray types, em- 
body all sanitary and other features 
essential to the manufacture of outstand- 
ing products. (Five Spray type vats 
shown in Illustration D are fitted with 
much optional equipment.) Units are 
built in practically unlimited size, be- 
ginning at 50 gallons. 


The Chester-Jensen Cheese Blender 
assures more uniform and economical 
blending of dressing and curd in plants 
having this problem. 


Ice Cream Mix 
Chocolate and Fruit Drinks 
Miscellaneous Pasteurization 


Atmospheric Pasteurizer is a general 
utility unit of pressure-wall type. (Part 
of a battery of these units is shown in 
Illustration B.) Machines designed for 
circulation cleaning are optional at no 
extra cost. Zone heating is also avail- 
able. Equipped with two-speed motor, 
the Atmospheric Pasteurizer provides 
proper agitation for every dairy product, 
together with rapid heating and cooling 


Completely descriptive literature on each 
type of Chester-Jensen equipment is available. 


CHESTER-JENSEN COMPANY 


Main Office and 
Factory: 


Sth and Tilghman Sts. 


INCORPORATED 
CHESTER, PA. 


Branch Factory: 
PURITY DIVISION 
Cattaraugus, N. Y. 


BUILDERS OF THE CHESTER-JENSEN PLATE HEAT EXCHANGER 
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erative Dairy have come into the market. Lindale 










































Dairy is the last independent dairy in the com- 
} munity. 


: Lindale was founded in 1933 by C. H. Williard, 

Ci Sr., present head of the company. The firm operates 
charter member of All Star Dairy Association. 

Managerial interest in bringing employees into 

company ownership came from two major sources. 

One source was the feeling that employees should 

benefit from the capital gain which they helped to 

create. The best way to accomplish this, in the 

opinion of C. H. Williard, Jr., was to bring those 


employees that wished to participate in ownership 


eleven retail and nine wholesale routes. In addition 
to the milk business there is an ice cream and ice 
cream novelty business, a large dairy store and lunch 


counter at the plant, plus a substantial piece of 





army business at Fort Bragg. The company is a 





of the company. 


Chlorinated DITON, a new product The second stimulus was the competitive situa- 
from Diversey Research . . . It’s new, tion brought about by the presence of other strong 
0 5g98- i : 
it’s different, it’s a better equipment dairy companies attracted to High Point by expan- 
cleaner! ; ' Hig 
- : 3 sion of the market. The problem called for extra 
New prrow ie chicrinated to clean ‘ffort by the Lindale people. Mr. Williard says, “We 
tainless steel surfaces brighter. ¢ y the Lindale people. Mr. ard says, 
New pIToN is chlorinated to make felt that ownership would encourage employees to 
stainless steel surfaces more sanitary. work a little more earnestly, to work that extra min- 
peed DITON rs chlorinated to clean ute, to take the extra step that was needed.” 
r, rinse faster. 
New prron is chlorinated to clean The procedure for putting the idea into prac- 
better in every kind of water. tical operation was simple but delicate. Mr. Williard, 
Proof? 873 plants switched to DITON Jr., discussed the proposal with one or two key men 
in its first 60 days. Ask your D-Man in the organization. The project appeared to be 
about DITON < 


feasible. A discussion was held with Mr. Williard, 
Sr. His acceptance of the proposal was secured. The 
program was then explained to other employees. 
tree A broad base of interest was established so that it 
became apparent that as far as employee participa- 
tion was concerned, the will and the resources were 


available. The next problem was the practical one 





of establishing value and issuing stock. 


RAD RRM Ha, 


An important factor in the plan was setting a 
price on the stock that would bring it within em- 


i 
¢ 
a 
: 
. 


ployee means in sufficient quantities to give a sense 
of ownership. Mr. Williard grasped the fact that 
although there was no financial difference between 
owning one share of stock at $750 and owning one 
hundred shares at $7.50 a share there was a wide 
difference in the sense of ownership in the favor of 
the latter. The value of the original stock held by 
the Williard family was evaluated in relation to 





the book value of the business. The original stock 
was split forty times and new stock issued with a 
par value of $1.25. The stock was offered to em- 
ployees for $7.50 a share, a price lower than the 
book value of the company. 





The opportunity to purchase stock was not 
offered to all employees. An informal employee 








committee felt that there were certain eligibility 
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standards that an employee should meet before he 
was qualiified to participate in the ownership plan. 
Eligibility was concerned with such things as length 
of employment, part time employees, employees 
whose past record indicated a degree of irresponsi- 
bility or maladjustment that raised a question con- 
cerning their ability to accept the burden of owner- 
ship and similar considerations. No formal speci- 
fications were drawn up but the employee com- 
mittee, through an intimate knowledge gained by 
working experience, evaluated each individual in 
the organization and established his or her eligi- 
bility. It was a difficult and delicate task but 
appears to have been consummated without any 
adverse reactions. Seventy-one employees were de- 
clared eligible. Of that number sixty-eight elected 
to participate in the stock plan. Employee endorse- 
ment of the program was unanimous in principle 


and very close to 100 per cent in actual subscription. 


Method of Purchase 

Stock purchases are made either by cash pay- 
ment out of money individual employees have raised 
or by payroll deductions. Nearly all of the employee 
subscribers have entered upon a program of payroll 
deduction. No employee was urged to subscribe. 
No individual’s job hinged on whether or not he 
bought stock. It was purely a voluntary proposition 
which the individual employee found attractive or 


not attractive and acted accordingly. 


There are two major hazards inherent in a 
stock plan such as Lindale has embarked upon. 
Perhaps the most serious occurs when it is used more 
or less cynically by management as a device to 
get more work out of employees without increasing 
wages or to get around a union problem. Selling 
a few shares of stock to employees without any 
serious intention of allowing ownership to be any- 
thing more than a token is both dishonest and futile. 
Employees quickly learn that such a program is 
merely a carrot on a stick constantly dangled in 
front of them but never allowed to come within 
their reach. The general product of such action is 
distrust, resentment and a feeling by the employees 
that they were “used,” that they were “taken,” as 
indeed they were. 


Both Mr. Williard, Sr. and Mr. Williard, Jr. 
recognized this problem. The only answer is genuine 
participation in ownership. This means establishing 
machinery so that employee owners do have a voice 
in management. In the Lindale program, this calls 
for employee owner representation on the Board of 
Directors. 


Furthermore, ownership involves risks as well 
as the opportunity for gain. Mr. Williard, Sr. was 
extremely emphatic on this point. He made sure that 
employees understood the exact financial status of 
the company. It was pointed out to employees that 
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Chlorinated DITON is a new, different 
harder-working equipment cleaner from 
Diversey Research. DITON cleans bet- 
ter, rinses faster—makes stainless steel 
surfaces sanitary, brighter in less time 
with less work. Try it yourself—873 
plants have switched to DITON in the 
first 60 days it’s been on the market. 
Ask your D-Man about DITON or 
write, The Diversey Corporation, 1820 
W. Roscoe, Chicago 13, Ill. 
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Fred Royals, foreman of the Bottling De- 
partment, said of the stock plan, “After 
23 years with Lindale Dairy, | felt that its 
future held one of the greatest opportuni- 
ties for growth and investment of any- 
thing | know.” 


the tough competitive struggle and the capital in- 
vestment required to make the company competitive 
made it unlikely that any dividends could be ex- 
pected for the next five years. At the same time it 
was pointed out that the position of the company 
as the only independent was a competitive asset, 
that it was not unreasonable to expect that firm 
would grow with the community. In other: words, 
there was a clear and honest effort to make the 
stock plan an investment proposition to be accepted 
or rejected by employees on its merit as an invest- 
ment. Management was offering employees an honest 
opportunity of becoming owners of the company 
with all of the hazards, opportunities, and responsi- 
bilities that ownership entails. 


The second hazard in an employee ownership 
program is the matter of control. A program sold 
to employees on a _ pie-in-the-sky basis so that 
employees get the idea that with stock ownership 
goes the right of individual management leads to 
anarchy. This is perhaps the most delicate of all 
the problems. How does management retain the 
necessary managerial prerogatives when it must 
exercise direction and discipline over employees who 
are legally and actually the people who employ 
management? The solution appears to be one of 
sound initial presentation coupled with a gradual 
shifting of control as the program evolves and em- 
ployee ownership reaches a point in both experience 
and participation where greater control is warranted. 
In the initial stages of the program, Mr. Williard, 
Sr. retains control because he owns the largest and 
controlling amount of stock. As stock owned by 
employees grows, the influence of employee owners 


will increase. Secondly, during this time employees 





Hoyt Hedrick, a top flight retail route sales- 
man, declared, “| had never been able to 
accumulate any savings. | knew that stock 
purchase by payroll deduction would be a 
good way to save. | think that my stock 
certificates will grow in value.” 





The Ice Cream Department's Steve Horney 
remarked, “| have seen this company grow 
and prosper for the past 24 years. | can 
only think how much this opportunity 
would have meant to me had we started 
20 years ago.” 


will work into the realities of ownership so that they 
are prepared to accept the responsibilities of eco- 
nomic stewardship and have an appreciation of the 
management function. 


The whole Lindale approach to the project has 
been one of sober conviction that employees should 
participate in the capital gain which they have 
helped to create plus an equally sober conviction 
that the effort required to maintain a strong com- 
petitive position in a highly competitive market can 
be achieved most effectively by people who are 
working together in their own interest. 
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Just how good is the new 





HEIL rectangular farm 
pick-up tank? 


So good we don’t know where 
to begin... but here’s a try. 








What reception has this new tank had 
since Heil introduced it at the 1958 
Dairy Show ? 

Heil sold 22 right at the Show. Since 
then, it has enjoyed the greatest popu- 
larity of any tank Heil has ever built. 


. Why? 
It’s so superior it practically obsoletes 
any other tank. It’s lighter, stronger 
and safer than any farm pick-up tank 
ever built. 


Lighter? Lighter than what? 

. It’s 10% lighter than Heil’s previous 
plastic models and 20% lighter than 
conventional steel tanks. Translating 
this weight-saving into dollars, it 
amounts to approximately $850 added 
revenue to the hauler every year. 


. And safer ? 


. The lower center of gravity improves 
roadability, reduces likelihood of 
tipping on rough roads. 84 sq. ft. of 
flat surface makes it safer when 
entering tank or positioning cleaning 
equipment. 


. Stronger, too? 


Heil has built well over 500 plastic 
tanks and all evidence supports this 
fact. They are much more resistant to 
accident damage. Heil tanks have 
been completely turned over with a 
minimum loss of milk. Drivers’ lives 
have been saved because the plastic 
tank has kept truck cabs from being 
crushed. These tanks are so much 
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safer and stronger that we expect 
insurance companies to offer a lower 
premium rate on accident policies. 


- How long will these tanks last? 
. We don’t know because we’ve never 


had one wear out yet and we’ve been 
building plastic tanks since 1953. 


How about maintenance ? 

Figure it out for yourself—they can’t 
rust, rot or corrode, and the color is 
molded right in. You don’t even have 
to paint it unless you want to... and 
cleaning detergents have absolutely no 
effect on it. 


. Does the square design affect surging ? 
. Yes—it reduces it, and without using 


any baffles. The milk hits the vertical 
sides and drops, greatly reducing 
side sway. 


How come we’ve never had square 
tanks before ? 

We’ve never had a solid integral wall 
section before. To achieve comparable 
strength in a steel tank, you would 
add so many structural reinforcements 
that the added weight would make 
it uneconomical. 





Q. Is the Heil plastic construction a veneer- 
ing process or an overlaying of plastic 
on the stainless liner? 


Neither. It’s integrally molded in one 
piece like a casting. Plastic, multiple 
layers of Fiberglas cloth, stainless 
liner and insulation form a single, 
solidly bonded structure. 


- How can the insulation be more effec- 


tive if the same insulating material is 
used ? 


. Remember, plastic itself is an insula- 


tor, too. But more important, all 
moisture and vapor are sealed out— 
there are no metal-to-metal contacts 
to conduct heat. 


How about compliance with 3A Sanitary 
Standards? 

100% ... and the large 2-in. radius 
corners and V-bottom makes this 
tank drain faster, clean easier. 


What capacities are available ? 
From 1800 to 2800 gals. 


Now for the $64,000 question: How 
much more do they cost? 

Not a penny more! They’re priced 
the same as conventional steel. 


. Sounds like a terrific deal ? 
. Heil has built more dairy tanks than 


anyone and introduced more new 
advancements, but we think this is 
the greatest tank value we’ve ever 
built—there’s simply nothing on the 
market to compare with it. 


Call your Heil representative today. 


THe HEIL co. 


MILWAUKEE 


WISCONSIN 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; Cleveland, O.; Modesto, Calif. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 





Psychrophiles 
in milk 


Freezers for 
soft ice cream 


Sour cream for 
the market 
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Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM—1 have been read- 
ing your articles in the American 
Milk Review and hope you will 
be able to answer a question 
for me. 

| am employed by a large 
plant. We don’t have a definite 
problem with psychrophilic bac- 
teria but the question has come 
up as to whether or not this 
type bacteria is actually killed 
by pasteurization or merely 
made dormant until conditions 
are right for their growth. 


M. G. S., New York 


ANSWER-— With regard to abil- 
ity to grow at definite temperatures 
the bacteria found in milk may be 
grouped into the psychrophiles, 
mesophiles, and thermophiles. The 
first named can grow at 32° F.; 
the second, composing the common 
types ordinarily milk, 
grow best at temperatures ranging 
from 70° to 100° F.; while the 
third group, called thermophiles, 
or heat-loving bacteria, can grow 
at 143° F., or pasteurizing tem- 
perature. 


found in 


The psychrophiles start growing 
at approximately 33° F., begin to 
decrease in growth at 68° F., and 
cease growth at 86° F. Their opti- 
mum temperature for growth is 
68° F. This does not mean that 
psychrophiles are killed by pas- 


teurization; certain types, it has 
been said, will survive 143° F. for 
80 minutes. However, Kaufmann 
and Andrews at Illinois in 1954 
(Journal of Dairy Science) indicated 
that all psychrophiles are killed by 
either ordinary or HTST pas- 
teurization; that their presence in 
pasteurized bottled milk is due to 
post-pasteurization contamination 
from bottles, bottlers, lines, etc. 
Starting with milk containing 48 
million, a temperature of 122.4° F. 
for 10 minutes reduced the count 
to 2000. The majority of present 
day evidence shows none of the 
psychrophiles survive pasteuriza- 
tion. Because psychrophiles grow 
at low temperatures, the mere hold- 
ing of milk at low temperatures 
for long periods is inadvisable. 
Holding at 32° F. for longer than 
10 days is apt to cause the pro- 
duction of harmful ingredients as 
the result of protein decomposition 
in either milk or cream. At higher 
temperatures decomposition of car- 
bohydrates occurs, but while the 
decomposition is more rapid, the 
end products are not toxic. Psychro- 
philes are important in the spoilage 
of foods held in cold storage. When 
frozen, any change taking place in 
flavor is due to chemical rather 
than bacterial action. Among the 
bacterial species able to grow at 
50° F., or less, are Bact. vulgare, 
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PYREX glass pipe 


you clean in place 


Here’s a milk pipe you can install in your plant in just a 
few hours and then leave up for a lifetime. 

You clean it in place . . . saving up to 50% on costs 
according to some large users. You can check sanitation 
and pipe condition visually. Since it’s chemically stable 
glass, it can’t pit or corrode . . . so you can use stronger, 
faster-working cleaning solutions. 

This is also the lowest cost installed piping you can buy. 
The pipe itself costs about the same as other materials. . . 
but it costs much, much less to install. It comes in longer 
lengths, takes fewer connections and hangers, far fewer 
working hours. 

_ This is rugged pipe made from a special glass formula and 
given special heat and tempering treatments to make it me- 
ey strong and resistant to thermal shocks up to 
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The new De Laval coupling shown features a remarkable 
silicone gasket which also can be cleaned in place. 

For further information, please contact your De Laval 
representative, or 
write direct to us at 
Corning, Plant Equip- 
ment Department, 21 
Crystal St., Corning, 
New York. 





PYREX 
GLASS PIPE 


is available nationally from the 
De Lava/ Separator Company. 





CORNING GLASS WORKS 


CORNING MEANS RESEARCH IN GLASS 
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Let’s talk about the 
SHY GUY who runs 


your milk routes 


Don’t let your 
driver be a 

shy guy — make 
him feel wanted 
with ice cream. 


@ Why does he say his customers 
don’t want to see him—? Cus- 
tomer survey reflects this attitude. 
How much business are you miss- 
ing because he is a shy guy? 
Could you get half as much more 
—twice as much more if this shy 
guy’s characteristic could be 
changed? How do you force a 
shy guy to be different—how can 
you get the customers to force 
a different attitude? How can you 
make him feel wanted by his cus- 
tomers — wanted to perform his 
services to his profit—and yours? 
Kari Kold has an answer. 


For FREE booklet, ‘‘How To 


Force New Profits Out of Retail 
Routes,” write... 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 


Write No. 98 on Reader Service Card 
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Bact. punctatum, B. mesentericus, 
B. mycoides, Bact. prodigiosum, 
Bact. granulosum, and Bact. pro- 
tens, Zopfi and Zenkeri. Each of 


these is a peptonizer. 


The standard plate count will not 
show the psychrophilic organisms 
present if incubated at the usual 
temperatures because the high tem- 
peratures are prejudicial to their 
growth. Hence, if a direct micro- 
scopic examination shows excessive 
numbers, a modified plating and 
incubation procedure may be used 
to determine if the high count may 
be caused by thermophilic or psy- 
chrophilic types. For true psychro- 
philic types, incubate at 41° to 50‘ 
F. for 10 to 14 days or, in some 
cases, longer. 


PROBLEM — Having recently 
become proprietor of an ice 
cream parlour, may | ask if 
you would kindly forward any 
recipes or illustrated lines you 
may have on soft ice cream. 


| should also be very pleased 
to receive any information you 
may have on any new models 
of soft ice cream machines, par- 
ticularly those that produce sep- 
arately different flavours. Any 
postage expenses incurred | 
shall be glad to meet. 


F. H., S. Rhodesia, Africa 


ANSWER -— Selection of a for- 
mula for your operation will de- 
pend on the legal requirements for 
ice cream in your district. If there 
are none, it is suggested that you 
make one containing six per cent 
butterfat. Even one containing four 
per cent is passable. With 2.5 per 
cent fat, it is desirable to use one 
of the two milk protein products 
sold in this country to increase milk 
solids which contain no milk sugar, 
thus avoiding the production of 
sandiness. 

A. 2.5 per cent fat frozen dessert 

(100 pounds) 

12.50 Ibs. 20% cream 

63.08 lbs. skim milk 

4.42 lbs. skim milk powder 

11.00 lbs. sugar 

6.00 Ibs. corn sirup solids 
3.00 Ibs. protein base 

4.0 per cent fat (44.95 pounds) 
1.99 lbs. 36% cream 

30.97 Ibs. 3.5% milk 

3.03 Ibs. skim milk powder 
1.35 Ibs. protein base 


4.05 lbs. sugar 
3.60 lbs. corn sirup solids 


6 per cent butterfat (45.34 
pounds) 
4.73 lbs. 36% cream 
28.58 lbs. 3.5% milk 
3.03 Ibs. protein base 
4.05 lbs. sugar 
3.60 Ibs. corn sirup solids 
8 per cent butterfat (100 
pounds) 
40.00 lbs. 20% cream 
5.81 lbs. skim milk powder 
38.69 Ibs. skim milk 
15.00 Ibs. sugar 
.50 Ibs. gelatin 
10 per cent butterfat (100 
pounds) 
50.00 Ibs. 20% cream 
4.90 lbs. skim milk powder 
29.60 lbs. skim milk 
15.00 Ibs. sugar 
.50 Ibs. gelatin 
12 per cent butterfat (2,700 
pounds or 300 gallons) 
1403.00 Ibs. 3.5% milk 
688.00 Ibs. 40% cream 
114.00 Ibs. skim milk powder 
324.00 lbs. sugar 
162.00 Ibs. corn sirup solids 
9.50 lbs. gelatin 


There are many good counter 
freezers on the market, and a few, 
among the many, are made by the 
Sweden Freezer Manufacturing 
Company, Seattle 99, Washington; 
Cherry-Burrell Corporation, 427 
West Randolph Street, Chicago 6, 
Illinois; Creamery Package Mfg. 
Company, 1243 West Washington 
Boulevard, Chicago 7, 
Emery Thompson Machine and 
Supply Company, 1349 Inwood 
Avenue, New York 52, N. Y.; and 
Tekni-Craft, Rockton, Illinois. Be- 
fore purchase, ascertain the lowest 
temperature each is capable of pro- 
ducing and especially its sanitary 
features, such as provision for re- 


Illinois; 


frigeration of mix supply pans, 


ease of cleaning, etc. 
PROBLEM—While | am a sub- 
scriber to the American Milk 


Review and Milk Plant Monthly, 
1 do not save old issues. 


At the present time | am 
gathering information about 
sour cream. In the event some 
old issues have articles regard- 
ing sour cream, is it possible for 
me to order these back issues? 


G. K. G., Wisconsin 
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why leading dairy carton makers 
specify coatings containing A-C° Polyethylene 





More and more carton manufacturers and using an A-C Polyethylene-paraffin blend. You'll 
dairies are turning to A-C Polyethylene-paraf- find it imparts a smooth, even finish with a 
fn blends—and for some very good reasons. pleasant, plastic-like feel . . . gives greater cov- 
Greater carton strength, for one. Carton coat- erage per pound of wax, with no bare spots. It 
ings containing A-C Polyethylene reduce leak- reduces down time for cleanups. And A-C Poly- 
ing, flaking and bulging to an absolute mini- ethylene is stable in liquid storage systems. 
tum. They enable cartons to withstand rough Your supplier is familiar with A-C Polyethyl- 
handling and increase their shelf life. ene-paraffin coatings. Ask him for them .. . or if 
And there are other important advantages in you want more information, write us today. 


ame. 
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WASH and 
SANITIZE 


in minutes--- 
instead of hours! 


STERILIZER 


@ ITWASHES @ IT RINSES 
@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS 
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“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 


- - wherever Refuse Cans — Mixing 
Kettles—Stock Pots—Milk Cans—Insu- 
lated Carrier-Dispensers or any Large 
Containers — Waste Baskets, etc., re- 
quire cleaning and sterilizing—It does 
the job Faster, more thoroughly and 
with the greatest emphasis on Sanita- 
tion — Pays for itself quickly. It per- 
mits the use of Hot Water, Cold Water 
and Steam—in any combination or 
sequence — Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
lt Is Truly Revolu- 
tionary! 


Write for FREE Literature Kit AM-24 


Vacuum Can Co. 
19 S. Hoyne Ave., Chicago 12, Ill., U.S.A. 


Write No. 100 on Reader Service Card 
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ANSWER-Five letters regarding 
sour cream to date have been an- 
swered through the Questions and 
Answers column of Milk Plant 
Monthly. These appeared as fol- 
lows: Cultured Sour Cream, No- 
vember, 1955; Soured Cream, De- 
cember, 1955; Sauer Rahm, April, 
1957; Cultured Sour Cream in the 
Home, March, 1958; Processing 
Cultured Cream, November, 1958. 


Since you are interested appar- 
ently in directions, the following 
is given as the best method found 
so far at the university creamery. 
Directions may be found in greater 
detail in Cornell University Ex- 
periment Station Bulletin, Ithaca, 
New York, by Dr. E. S. Guthrie. 

Use 18 per cent cream; if raw, 
pasteurize at 165° F. for 30 
minutes, and if pasteurized, re- 


pasteurize at 165° F. for 10 min- 
utes. Homogenize at pasteurizing 
temperature using 2,500 pounds 
pressure. When cool, bring the 
temperature again to 165° F. and 
homogenize a second time at the 
same pressure. Cool to 72° F. and 
inoculate with a good starter of 
young bacteria, using one pint to 
each 10 gallons. Add rennet at the 
rate of 25 ml. per 500 gallons of 
cream. Before adding rennet, dilute 
the 25 ml. with 75 ml. of cold water 
and stir vigorously into the cream 
during addition. It is practice in 
this state to package the cream in 
after 


retail containers inoculation 


and hold for 15 hours, or overnight, 
in a room held at 70° to 72° F. 
where it should not be disturbed. 
An unusually fluid, smooth and 


tasty product results. 





Farmers Voluntarily Signing to 
Finance Fluid Milk Drive 


OW UNDER way in 14 
counties in the New York- 


New Jersey milkshed, the 
campaign by the American Dairy 
Association and the Dairy Council 
of New York to sign producers to 
an agreement to provide funds for 
the promotion of fluid milk has 
been extended to 10 more counties 
in New York and three in Pennsyl- 
vania. Begun in February, the 
campaign is expected to cover the 
entire milkshed. 

The Association and Council re- 
ports that during the past two 
months it has been necessary to 
devote major attention to the train- 
ing of a field staff and in assisting 
producers in establishing local 
committees. These committees will 
work to secure increased producer 
support and each will elect a mem- 
ber to the Board of Directors. How- 
ever, by April 1 more than 1,350 
producers had authorized deduc- 
tions to support the milk promotion 
program. It is considered signifi- 
cant that most of these dairy 
farmers produce materially more 
milk per day than the average of 
the milkshed. 


The sign-up at three cents per 


hundredweight on all milk mar- 
keted will make it possible to pro- 
tect and expand the market for 
fluid milk in the Federal Order 27 
area. The milk promotion will reach 
than 16 million 
in central and eastern New York 


more consumers 
state and in northern New Jersey. 
Offering producers the combined 
facilities of National Dairy Council 
and American Dairy Association, 
the producer-directed ADA 
D. C. of New York will carry on 


and 


a comprehensive five point pro- 
gram. They are nutrition and mar- 
ket research, education, advertis- 
ing, merchandising, and publicity 
and public relations. 


It is generally agreed that local 
producers will, in the years ahead, 
face increased from 
other foods and beverages. At the 


competition 


same time, new kinds of processed 
milk will bring increased compe- 
tition from midwestern producers. 
These facts point to the need for 
dairymen in the New York-New 
Jersey area to take immediate steps 
so that their milk 
quately and effectively promoted 
in the markets for which it was 


may be ade- 


produced. 
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WIT 


SNOW-WHITE CRYSTALS 


OF INSTANT TEKKO 


Instant Tekko is “starter tested” to assure quick, dependable response from all 
your cultured products. It is a premium Nonfat Dry Milk Solids produced 
especially for the dairy industry. 

When reconstituted, it has the same fine flavored taste and smooth body as 
fresh Nonfat Milk. Instant Tekko is unique in that it will carry-over these 
consumer benefits to your fluid milk products, ice cream, cottage cheese, and 


half and half. 

In addition, Instant Tekko offers you this important extra: technical service. 
At your disposal are the skill and experience of a world-wide supplier of high- 
quality milk products. 

Send for facts and figures on Instant Tekko today. For bulletins, working 
samples and information on the many other Western food ingredients, write 
Technical Service, Department 26F. 


WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 


World-Wide Producer of 
Quality Milk Products 


Write No. 101 on Reader Service Card 














Court Rules Against Price Discrimination 


Act in Wisconsin 


RIOR TO its amendment by 


the Wisconsin legislature in 1923, 
the Dairy Products Price Discrim- 
ination Act of that state was, in 
part, “Any person, firm or corpora- 
tion, foreign or domestic, engaged 
in the business of buying milk, 
cream or butter fat for the purpose 
of manufacture, that shall inten- 
tionally and for the purpose of cre- 
ating a monopoly or of destroying 
the business of a competitor in any 
locality, discriminate between dif- 
ferent sections, communities, vil- 
lages, or cities of this state, by 
buying such commodity at a higher 
price or rate in one section, com- 
munity, town, village or city, than 
is paid for the same commodity by 
such person, firm or corporation in 
another section, community, town, 
village or city, after making due 
allowance for the difference if any 
in the actual cost of transportation 
from the point of purchase to the 
locality of the manufacturer, shall 
be deemed guilty of unfair discrim- 
ination which is hereby prohibited 
and declared unlawful.” 


Enforcement of the statute, as it 
was at that time, placed on the 
shoulders of the attorney general 
of the state the difficult task of 
showing that the circumstances in- 
volved were such “that shall inten- 
tionally and for the purpose of cre- 
ating a monopoly or destroying the 
business of a competitor in any 
locality.” 

Solely to avoid this difficult task 
for the state in these prosecutions, 
the legislature amended the statute 
that year and these words requir- 
ing for a conviction the proof of 
intent, were omitted. 


When, a few weeks ago, the 
action brought by the state for the 


By ALBERT W. GRAY 


enforcement of this law against the 
White House Milk Company came 
before the Circuit Court of Dane 
County, this amended statute was 
held unconstitutional and void. The 
defect in the present statute, as 
pointed out by the court, was the 
omission of the very phrase that 
had been originally a part of the 
law and deleted by the amendment. 


Of this legislative act and _ its 
effect the court in that decision 
said, “It appears to us that this 
statute was aimed at and sought 
to prohibit monopoly and price dis- 
crimination practices calculated to 
destroy free competition in re- 
straint of trade in the dairy indus- 
try. It was not a price regulation 
measure. 


Enforcement Problem 


“The 1923 amendment deleted 
the words, ‘intentionally for the 
purpose of creating a monopoly or 
of destroying the business of a com- 
petitor in any locality,’ for no other 
reason than to simplify the enforce- 
ment problem. There was no effort 
at price regulation under the law. 
The effort was to aid the attorney 
general in overcoming his enforce- 
ment problem in stamping out 
monopoly practices so as to release 
the forces of free competition.” 


Of the consequences of this effort 
as shown in the collapse of the 
effort at enforcement in this case, 
the court added, “The objective 
was laudable but fell short of ac- 
complishment because the legisla- 
ture went too far in imputing 
wrongful intent under this penal 
statute, to all and sundry including 
those who surely would not be 
guilty of the destructive monopoly 
practices aimed at.” 






Here the court applied a rule 
of law laid down by the United 
States Supreme Court in relation 
to a price control statute, aimed by 
the Minnesota legislature at the 
dairy industry, that also failed to 
meet the standard set by the law, 
as did this Wisconsin statute. 


All-inclusive Net 

“It is not permissible to enact 
a law which in effect spreads an 
all-inclusive net for the feet of 
everybody upon the chance that, 
while the innocent will surely be 
entangled in its meshes, some 
wrongdoers also may get caught. 


“As the inhibition of the statute 
applies irrespective of the motive, 
we have the obvious attempt to de- 
stroy the dairy company’s liberty 
to enter into normal contracts, long 
regarded, not only as essential to 
the freedom of the trade and com- 
merce, but also as beneficial to the 
public.” 


Then in conclusion and in its 
characterization of this fatal defect 
that would substantially make all 
men guilty until they were shown 
innocent, the Wisconsin court con- 
tinued, “Unquestionably an occa- 
sional legislative assist in the diffi- 
cult task of law enforcement is 
welcomed by the conscientious 
public prosecutor as a necessary 
weapon in the cause of justice. 

“This is particularly true in the 
field of antitrust legislation where 
the problem of proof is painfully 
difficult. But under our Constitu- 
tion it is an arduous task of the 
state’s attorney in every branch 
of criminal law enforcement, to 
shoulder the state’s burden of es- 
tablishing guilt. And there is no 
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All of the important fluid processing of dairy products 
is covered by the Pfaudler line . . . including the vital 


storage function. 
In fact, more milk is stored in Pfaudler-built 
tanks than any other make. 


Pressure Process Vat. Effective heating or cooling 
of any fluid product, plus mixing and holding. 
Handles full or partial batches. Pressurized jacket 
reduces process time. 100 to 1000 gal. Also 
vacuum-pressure vats for removing unwanted 
flavors and odors during processing. 

For further information on any of the products 
shown, write to our Pfaudler Division, Dept. 
AMR-60, Rochester 3, N. Y. 


Bulk Milk Storage. Sanitary construction. ASME-ap- 
proved wall cooler sections for ammonia, freon, or 
chilled water. Cylindrical or rectangular types of stain- 
less steel. 600 gal. and larger, limited only by trans- 
ir portation requirements. 


e—w PFAUDLER DIVISION 
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Equipment especially designed 
for dairy food processing 








Mixer-Pasteurizer. Thorough blending of additives in- 
cluding powders, frozen cream and butter. Proper agita- 
tion with no “‘lumping.”’ Fast heat-up. Sanitary stainless 
steel construction. 150 to 1000 gal. 


J& PFAUDLER PERMUTIT unc. 


ROCHESTER 3, NEW YORK 


legislative short cut that can be de- 
vised that will relieve him of this 
heavy responsibility.” 

Then of the lack of reason- 
ableness in the statute as it was 
amended, the court continued, “It 
is evident that the inhibition of 
the statute applies irrespective of 
motive and does not have a reason- 
able relationship to the anticipated 
evils of monopoly practices it is 
designated to curtail. 

“It would penalize this company 
for merely meeting in good faith 


the going market price in a given 
locality. Designed as an anti- 
monopoly measure it is actually 
inconsistent with “competitive econ- 
omy. At the same time it has 
neither the legislative background 
for nor the administrative flexibil- 
ity of a price regulation measure. 


“And since it cannot be 
tained as a price regulation meas- 
ure it is an unwarranted 
interference 


sus- 


and 
with 
the dairy company’s liberty of con- 
tract. In short, it does not consti- 


unconstitutional 





No matter which J77Z/(9/ you like—you can buy it in 


MicerRoeld’ QUALITY STAINLESS STEEL 





2D-< silvery white, but non-lustrous, 
surface produced by annealing and pick 
ling cold reduced material. Steel sheets & 
strip _in this condition are most ductile 
Gnd the surface holds lubricant well for 
severe drawing operations, 


2B-stee! in the 2D condition which is 
subsequently rolled on a “skin poss” or 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface 
is somewhat more dense and hard than, 
2D and is a better starting surface for 


No. 3-this surface is made by grind- 
ing 2B steel with a No. 100 abrasive. This 
surface is smooth but not as reflective 
os 2B. 


later finishing and buffing operations, 





No. 4-—a finer finish than No. 3 mode 
by grinding 2B steel with a No. 150 abra- 
sive. Like No. 3, this surface is easily 
blended with hand grinders after form 
ing, drawing or welding. 


These are our standard surface finishes that 
are regularly supplied in all stainless grades 
(including 18-8 chrome-nickel and 430 
straight chromium), with the exception of 
430 Bright which is Type 430 exclusively 

These finishes are regularly supplied 
in sheet and coil form in widths up. to 
48 inches. 

Since No. 3, 4, 7 and 430 Bright are 
smooth reflective surfaces, they are not rec- 
ommended for severe drawing without 
special precautions as the mill finish may 
be marred. Applications such as dairy ma- 


WASHINGTON STEEL 


6-C Woodland Avenue 


Write No. 


104 


104 on Reader Service Card 





No. 7-—cood reflectivity and brilliance 
made by polishing a No. 4 surface with a 
No. 400 abrasive. This semi-mirror finish 
must be protected during fabrication by 
adhesive paper or strippable plastics lest 
the finish be marred beyond repair. 





BRIGHT -< highly reflective surfoce 


made by cold reducing with highly pol- 
ished, glass-hard rolls. This finish is only 
available in Type 430 stainless, 


chinery, kitchen and restaurant equipment 
and architectural decorative work require 
only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill 
polished sheets are carefully packed to avoid 
handling imperfections. Protective adhesive 
paper can be specified by the buyer when 
needed. 

For specific information on recommended 
surface characteristics for a particular stain- 
less steel sheet and strip application, address 
your request to our Product Development 
Department. 


CORPORATION 


Washington, Pennsylvania 















tute a reasonable exercise of the 
police power.” 


Here the opinion of the court 
was concluded with a quotation 
outlining the extent of legislative 
police power and the failure of that 
power in the attempt to enact a 
statute against monopoly, leaving 
to the alleged violators the task of 
proving their innocence. 


“There must be a_ reasonable 
ground for the police interference 
and also the means adopted must 
be reasonable for the accomplish- 
ment of the purpose in view. So in 
all cases where the interference 
affects property and goes beyond 
what is reasonable interference 
with rights, it offends 
against the general quality clauses 
of the Constitution, it offends 
against the spirit of the whole in- 
strument, it offends against the 
provision against taking property 
without due process of law and 
against taking property for public 
first rendering 
compensation therefor.” 


private 


use without just 





White House Milk Co. v. Reynolds, (C.C.H.) 
1960 Trade Cases 76,567, Wisconsin, 
December 28, 1959. 


MUSHROOM FIRM ACQUIRED 
BY THE BORDEN COMPANY 
@ The Brandywine 
Corp., West Chester, Pa., one of 
the largest growers and processors 
of cultivated mushrooms, has been 
acquired by the Borden Company. 
The mushroom company’s products 
are distributed nationally through 

food brokers. 


Mushroom 


Terms of the acquisition, a stock 
transaction, were not disclosed. The 
firm will operate under the super- 
vision of the Borden Foods Com- 
pany, a division of the Borden 
Company. 

In announcing the acquisition, 
Theodore O. Hofman, president of 
the Borden Foods Company, said 
that there would be no change in 
either management or operation of 
the firm, and that products would 
continue to be marketed under the 
Brandywine brand name. 


The product line consists en- 
tirely of white mushrooms, packed 
in 2-0z., 4-0z., and 8-oz. jars and 
cans, and in a variety of cuts and 
sizes. 
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“Vou Gotta Admit. Some Plants Dont Need 
Girton Circulating Parts Washer 
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4 Send For Our 16-page Parts Washer Bulletin 
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From the State 


By BETHUNE JONES 
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MASSACHUSETTS: 
Court Bars Retail Price Fixing 
By Control Commission 
A ruling handed down by the 
Massachusetts Supreme Court held 
that the State Milk Control Com- 
mission has no power to regulate 
prices of milk in the Boston market. 
The court’s ruling applies to 
prices for household consumers, 
grocery stores, and markets selling 


Court Cramps Commission Powers 
California Grade “‘A’’ Committee Formed 
Bid to Renew Price Control Fails 


Bill Would Create Regulatory Body 


at retail. 


Minimum retail prices 
set by the board for 42 Greater 
Boston communities were found 


invalid by the tribunal. 


It had considered two separate 
cases. One concerned Cumberland 
Farms, Inc., and others. In that 
case, the court expressed the opin- 
ion that the commission has no 
power over retail milk prices. The 
other case involved James P. 






Dacey, operating as Dacey Broth- 
ers Dairy of Franklin. In that case, 
the court upheld the power of the 
commission to require dealers to 
file reports on operations and cost. 


CALIFORNIA: 


Committee of Grade “A” 
Producers Appointed 
Appointment of a committee of 
Grade A milk producers to assist 
his department in a study of the 
California milk stabilization act 
was announced by State Agriculture 
Director William E. Warne. 

He said the purpose of the study 
would be to develop specific rec- 
ommendations needed to improve 
conditions in the production and 
marketing of fluid milk and to de- 
termine whether changes in pro- 
cedure which may be accomplished 
under the framework of the present 
statute might also improve produc- 
tion and marketing conditions. 


Warne said the study would be 
conducted by Assistant Director 
W. J. Kuhrt, with the assistance 
of the committee and the staff of 
the department’s Bureau of Milk 
Stabilization. 





It's easy to get into the profitable 
milk vending business with 


JENNINGS AUTOMATIC 


OUTDOOR MILK VENDOR 


e Extra Large Capacity  Vends 1 or 2 Flavors 


e Accumulator Coin Mechanism 


e Automatic Temperature Control 


You’ll find no headaches or problems 

to worry about when you let Jennings 

help you get started in milk vending. Jennings Milk 
Vendors give you the benefits of long experience and 
dependable equipment . . . features that assure profitable 
sales around the clock. Canopy optional. 


mwas) JENNINGS « COMPANY 


4303 West Lake Street : 


Chicago 24, Illinois 


: MAnsfield 6-2612 


OVER 20 YEARS OF MILK VENDOR EXPERIENCE 





Division of 
Hershey Mfg. Co. 





j 


FRESH MILK | 


WRITE OR CALL today for 


full details. 
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*(CIP = $849 CLEAN-IN-PLACE) 















T asa alg CP yams mows youll sure 
of 20al convénience come the budy deadon 
next Sarina. Nel hp) Gnd you apecify 
' “Taylor Equipped as Usual © youl be ure off 
2 dimple, dtgoendable, automalic control 
ty dlimn. ttre are tht inttiumenli needeA— 


A TAYLOR FULSCOPE’®’ CONTROLLER TO 
REGULATE SOLUTION TEMPERATURE. 





A TAYLOR FLEX-O-TIMER’® TIMED PROGRAM 
CONTROLLER FOR CONTROLLING SEQUENCE 
OPERATIONS. 





A TAYLOR ACTUATOR TO OPERATE 
YOUR CIP VALVES. 





We'll be happy to work with your equipment manufacturer in providing the finest instrumentation 
for your CIP System. Taylor Instrument Companies, Rochester, N.Y., and Toronto, Ont. 


Laylor Lnslruments MEAN ACCURACY F/RST 
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ARIZONA: 


Legislation Prohibits 
Imitation Products 
State Dairy Commissioner W. W. 
Cole announced two investigators 
will be placed in the field to en- 
force Arizona’s new law banning 
imitation dairy products containing 
non-milk fat. Scheduled to go into 
effect June 25, the measure out- 
laws products containing vegetable 
fat when labeled as “imitation” 
dairy products such as “imitation 
ice milk.” 


Cole, who mailed copies of the 
new law to processing plants and 
distributing centers, said the field- 
men will check retail outlets for 
stock labeled as imitation dairy 
products after the law takes effect. 


CONNECTICUT: 


Dealers Fail to Get Retail 
Price Control Reinstated 
While being plagued by a milk 
price war, Connecticut dealers 
made an unsuccessful effort to get 
the state to invoke an old law pro- 
viding for retail milk price controls. 
Blocking the effort by the dealers 
was the fact that the Connecticut 
dairy industry a year ago gave up 
its state control law in favor of a 
federal milk marketing order. 





NON-PITTING 


GERMICIDE 





1OBAC is a low foaming, noncorrosive 
“Tamed lodine’® formulation with 
striking new advantages for dairy 
plant sanitation. Eliminates pitting. 
Gives longer contact time. Improves 
penetration in corners and crevices. 
Stops wastage and misuse because a 
built in color indicator shows pres- 
ence of germicidal activity. A true 
money-saver. 

1OBAC is effective in tap or lukewarm 
water. It is free rinsing. Leaves no 
film or deposit. For a free demonstra- 
tion, contact Lazarus Laboratories 
Inc., Div. of West Chemical Products 
Inc., 42-16 West St., Long Island City 
1, New York. 


lOBAC 





LOW FOAMING GERMICIDE 


Connecticut for years had used 
its state law to control the price 
of milk at the farm level, but not 
at the retail level, even though the 
law provided that retail controls 
could be used if needed. Last year 
pricing at the farm level was 
shifted from state to federal con- 
trol, and the Connecticut legis- 
lature abolished the state price 
control provisions. 


NEW JERSEY: 


Gallon Jugs Not Barred, 

Rules State Supreme Court 
Upholding an order of New 
Jersey State Milk Director Floyd 
R. Hoffman, the Appellate Divi- 
sion of the State Supreme Court 
ruled that state law does not pro- 
hibit the sale of milk in gallon jugs. 


The court rejected an appeal by 
the Pied Piper super market of 
Linden, which had contended Hoft- 
man’s order apparently was illegal 
under a 1912 law giving the State 
Division of Weights and Measures 
authority to regulate sale of milk 
in half-gallon, three-pint, quart, 
pint, half-pint and quarter-pint 
containers. 


Finding that the 1912 law did 
not prohibit other sizes, the three- 
judge tribunal said a 1907 act on 
milk sales “expressly permits the 
marketing of milk and cream by the 
gallon.” 


The super market said milk 
would be less safe in gallon jugs 
because they would be open longer 
before being used and bacteria 
could grow. But the court said the 
real reason for the objection seemed 
to be that consumers would want 
the heavy gallon jugs delivered in- 
stead of buying them at the store. 


SOUTH DAKOTA: 


Legislature Readies Law to 

Ban Unfair Practices 

Enactment next year by the 

South Dakota legislature of a meas- 

ure aimed at preventing price- 

cutting or any unfair competition 

in the retail or wholesale sale of 

milk has been advocated by a State 

Legislative Research Council com- 
mitee. 


It recommended an amendment 
to a present law governing fair 


trade practices in dairy dealings at 


the producer and processor levels. 


The amendment approach was fa 
vored over a move for a new law 
that would have created a dairy 
commission to set price floors and 
police competitive practices. 


The amendment sought by the 
committee would “prohibit unfaii 
trade prices applicable to both buy- 
ing and selling of dairy products 
and would apply at and between 
the producing, processing and re 


tailing levels.” 


MISSISSIPPI: 


Bill Would Create Milk 
Regulatory Commission 


A bill to create a commission to 
regulate the milk industry was 
passed by the Mississippi Senate 
and sent to the House. Sponsored 
by Senator Walter Moore of Oak- 
land, it would provide for a seven- 
member commission, headed by 
the state agriculture commissioner. 
Other members, to be named by 
the governor, would be two pro- 
ducer representatives, two dealer 
representatives, and two members 
to represent the general public. 


The commission would govern 
the production, transportation, 
storage, distribution and sale of 
milk; the licensing of producers, 
and the fixing of minimum and 
maximum prices. Administrative 
costs of the agency would be paid 
by a levy of 2 cents per hundred- 
weight of milk. 


MISSOURI: 


Milk Price Law Test Case 
Begins Late this Month 


Circuit Judge S. E. 


nounced in Jefferson City that a 


Semple an- 


full-scale court test of Missouri's 
controversial milk price law will 
get under way June 27. His an- 
nouncement followed dismissal of 
a motion by State Attorney Gen- 
eral J. M. Dalton to throw out the 
test suit brought by the Borden Co. 


The law under attack prevents 
sales below cost, requires that any 
price set by a dairy must apply 
throughout its operating area, and 
prevents deals such as supplying 
the milk dispensers used in restau- 
rants or signs used by grocery 


stores. 
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This is the Toughest Floor in the World! 


Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 


his floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
a tection for each specific installation, with brick, 

to floor drains jointing compound, expansion joints, membrane 
| and concrete primer selected for the specific 
Acid proof priming coat installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 


¥%” acid proof joints 


Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for 
acid proof joint compound 


1%” acid proof joint and 
setting compound 


1%” acid proof mastic under- 
layment and cushion for brick 


‘ For information and find...through years of maintenance-free serv- 
y illustrated technical ice. Put the entire problem in Nukem’s hands, 
data, write: there’s a representative near you. 


. <N NUKEM PRODUCTS CORP. 
y Dept. IF : 111 Colgate : Buffalo, N. Y. 

A Subsidiary of Amercoat Corp. N 100 
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Right 
or 


Wrong 
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LABOR RELATIONS 


If a Company Goes into Automa- 
tion, How Does It Select Workers 
for the New Jobs? 


What Happened: 


When a company 
semi-automatic 


installed a 
machine, _ it 
faced with the serious problem of 
selecting a crew to handle this com- 
plex unit. 


was 


Several employees ap- 
plied for the job, and when it came 
to making the final choice, two 
junior applicants were picked. The 





men with lesser seniority were 
given the promotion on the grounds 
that: 


1. Their test scores were much 
higher than’ those of the older 
applicants. 


wo 


A trial period was imprac- 
tical because the machine 
was new and so complicated 
that it would be taking a 
gamble to permit unfit work- 
ers to try out. 


ws) 


The supervisors were in such 
close contact with their men 
that their judgment must be 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


relied upon as to who is best 
qualified for these new jobs. 
The union protested these stand- 
ards. It argued: 
1. Tests were given too much 
weight in the final decision. 
2. Every senior man is entitled 
to a trial period when he bids 
for promotion. 
3. Supervisory opinion is sub- 
jective and cannot be proved. 
Was The Union: 


RIGHT [] WRONG [] 


What Arbitrator Paul N. Le- 
hoczky ruled: “If a job required 
that the operator possess certain 
aptitudes (patience, self-control, 
rapid analysis) then it is these that 
may be tested for. This job obvi- 
ously is a new type, involving a 
complex machine and calling for 
fast decision and an even temper- 
ament, besides mechanical ability. 
Such attributes must be measured 
by an aptitude test. Tests leave 
much to be desired, but they still 
make prediction of occupational 
success well above mere chance. 
The new machine cannot be com- 
pared to the old process in terms 
of characteristics required of the 
operator. It calls for different per- 
sonal characteristics. Management’s 
opinion of the workers plus the 
tests must therefore be given heavy 
weight. The senior men lack suf- 
ficient qualifications to operate the 
new unit in its present mechanical 
complexity and condition.” 


Can You Fire a Worker for 
Refusing to Do Two Jobs? 


What Happened: 

Fifteen minutes after he started 
to work, Jim Thor was asked by his 
foreman to go over and take care 
of another job. 

“Which one of these operations 
am I to do?” he asked. 

“Both of them. Other operators 
do both,” he was told. 





“I can’t be responsible for both 
jobs.” 


“We'll just see about that,” the 
foreman replied. 


About an hour later Thor was 
called into the personnel office and 
given his “walking papers.” 

At arbitration the 
claimed that the 
fused to obey 


company 
worker had _ re- 
a supervisor and 
must take the consequences for this 
insubordination. 


But the employee's position was 
that he hadn’t been insubordinate 
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GAULIN...BUILT WITH YOUR FUTURE_IN MIND 





GAULIN M18 


Homogenizers Proved and Approved at The Purity Dairies Ltd. 


Greater homogenizing efficiency, dependable day Purity Dairies Ltd., Windsor, Ontario, selected a 
in, day out operating performance, low operating Gaulin M18 when they needed a new Homogenizer. 
and maintenance costs, good looks and realistically You, too, can get the most value for your dollar 
priced — these are but a few reasons why The by using Gaulin Homogenizers and High Pressure 

Pumps. Contact your local Manton-Gaulin Dealer 
for the complete story or write for new Bulletin. 


MANUFACTURING CO. Inc 
everett, mass 


DJ4 M3 49 Garden Street, Everett 49, Mass. 
Capacity 150 to 400 GPH, Capacity 1000 to 3000 GPH. 
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Announcing ...the latest 


addition to our family 
of quality products— 


MEYERCORD 
RI-MARK | 


FILMS 


DRI-MARK .. . is Meyercord’s newly 
perfected line of PRESSURE SENSITIVE 
signs and trade marks produced as dura- 
ble Truck Signs, Window Signs, Name- 
plates and Product Markings. These 
startling new films include: 


DRI-MARK  DRI- MARK 


DEcac ——~-»* VINYL —— 


MIRRO-Car +4 & es 
MiRRO-tar ———- » 


A mirrorized Mylar* 
vinyl laminate Chrome-bright mirrorized 
film (1 mil and 3 mil) 


RI-MARK _.. 
a DRI-MARK 
OUTDOOR Ek ——— 











CLEAR Mytan*————~ » 


*A DuPont polyester film 
(1 mil and 3 mil) 





These high tensile strength PRESSURE 
SENSITIVE films and laminates give the 
greatest possible latitude and flexibility 
to the Meyercord line of products, 
adaptable to all of your sign needs. 

DRI-MARK Decals are processed 
with Meyercord’s own exclusive PRES- 
SURE SENSITIVE adhesive—another de- 
velopment of the firm that for 64 years 
has maintained the world’s undisputed 
leadership in development and produc- 
tion of Decal products. 

Meyercord’s in-plant Research, Art, 
Production and Service facilities assure 
the most careful processing and quality 
control. 

Remember, when it’s DRI-MARK it’s 
MEYERCORD! 


with MEYERCORD <= 
COLORGARD 70 


Now .. . all Meyercord DRI-MARK films are protected 
by COLORGARD 70 . . . Meyercord’s exclusive labora 
tory-developed and pertected clear top coat—the 
toughest, most durable coat yet produced for the 








Decal and transferable film industry. Thor- 
oughly tested! Two years in 


7 actual use! ar? 
a 


Whatever your sign needs, you owe it to yourself 
to investigate Meyercord’s complete line of products. 
Our factory trained representatives will be glad to 
assist you in the proper selection of markings for 
any particular requirement. Write today. 






the MEYE RCORD co. 


Dept. K-216, 5323 West Lake Street, Chicago 44, III. 


Write No 


112 


112 on Reader Service Card 





at all. He claimed that the foreman 
was being unreasonable in that he 
asked the worker to handle two 
full-time jobs at the same time. 
This was just impossible for him. 
Besides, you don't fire a man with- 
out making some attempt to iron 
out the problem. 


Was The Company: 


RIGHT [] WRONG [] 


What Arbitrator Ralph Roger 
Williams ruled: “If an employee 
is assigned a full-time task, and is 
subsequently ordered to perform 
a second full-time task in addition 
to the first; the second assignment 
is not within ‘reasonable limits,’ 
and disciplinary action cannot 
properly be based on disobeyal of 
such an order. Also, the evidence 
is clear that no ‘earnest efforts’ were 


made to settle the differences which 
led up to this discharge. 
“Discharge is a stiff penalty: for 
it to be properly based on an em- 
ployee’s refusal to obey an order, 
several factors must be present: 


must be reason- 
able and proper. 


1. The order 


2. The order must be directly 
given to the employee and 
understood by him. 

3. The employee must know- 


ingly, and without cause, dis- 
obey the order. 

4. The punishment must fit 
the offense for 
imposed. 


which it is 


“The employee was discharged 
without just cause and is to be re- 
instated with full rights and back 
pay.” 





PLANT CLINIC 


(Continued from Page 82) 


the fat. The method consists of 
adding 100 ml. ethanol to 125 


gram cream in a one-liter Erlen- 
meyer flask, shaking for 15 seconds 
and allowing to stand for 5 min- 
Then add 200 ml. of a 2:3 
mixture of ethyl ether and Skelly- 
solve F and shake vigorously for 
30 seconds. Centrifuge to break 
the emulsion and remove the ethe- 
real layer Remove 
the solvent by evaporation at 60° 


utes. 


by siphoning. 


C. and 20 mm. mercury. The fat 
is then titrated by the A.O.A.C. 


method (1). 


Several years ago Thomas et al. 
(7) published in this magazine a 
simplified method for measuring 
the extent of hydrolytic rancidity 
in milk. A modification of this 
method was reported by Dr. J. J. 
Jezeski from the University of Min- 
nesota at the Milk Industry Foun- 
dation convention last fall. The 
details of this method will be de- 
scribed in the Convention Proceed- 
ing (Laboratory Section) soon to be 
published. In this method (5) the 
fat is extracted from the milk in 
a Babcock test bottle by a special 
reagent which is a solution of 
sodium tetraphosphate and a non- 
ionic surface active agent (Triton 
X-100). After centrifugation a 
known volume (approximately 1 
ml.) of the fat is dissolved in 5 ml. 


of a 4:1 mixture of Skellysolve 
and n-propanol. This is titrated 
with ethanolic 0.02 N KOH solu- 
tion to the phenolphthalein end- 
point. After correcting for the 
blank titration the result is ex- 
pressed in acid degrees or ml. N 
KOH per 100 grams of fat. The 
normal acid degree value for fresh 
milk is 0.2-0.3. Experienced judges 
can begin to detect rancidity when 
the acid degree 
1.4, 


value reaches 1.3- 


REFERENCES 
(1) Association of Official Agricultural 
Chemists. Official Methods of Analy- 
sis. 8th Ed. 1955. pg. 471. 


Daniels, Farrington, Mathews, H. T. 
and Williams, W. J. Experimental 
Physical Chemistry. 3rd Ed. McGraw- 
Hill Book Company, Inc. New York. 
1941. 

Dunkley, W. L. Hydrolytic Rancidity 
in Milk. 1. Surface Tension and Fat 
Acidity as Measures of Rancidity. 
J. Dairy Sci. 34:515-520. 1951. 
Harrington, B. L. Lipase. A Review. 
J. Dairy Sci. 37:775-789. 1954. 

(5) Jezeski, J. J. Private Communication. 
April, 1960. 

Johnson, B. C. and Gould, |. A. 
Milk Lipase System. II. Comparison 
of Solvent Extraction and Churning 
Methods for Obtaining Fat from Milk 
for Free Fatty Acid Measurement. 
J. Dairy Sci. 32:435-446. 1949. 

(7) Th , E. L., Nielsen, A. J. and Olson 
J. C., Jr. Hydrolytic Rancidity in 
Milk. A Simplified Method for Esti- 
mating the Extent of its Development. 
Am. Milk Review. January, 1955. 
Tucker, Lydia B. and Bird, E. W. A 
Method for Determining Free Fatty 
Acids in Milk Fat. J. Dairy Sci. 
34:1170-1173. 1951. 
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Sales Power, of course, on your chocolate milk 
and dairy specialties! 


Krim-Ko has pioneered in dairy merchandising and cre- 
ated many truly sensational business building ideas and 
plans. But never has the Krim-Ko merchandising port- 
folio been as hot as right now. It is crammed full of new 
tested ideas and materials that have already made dairy 
merchandising history! Somewhere in this great array of 
new material and new ideas is something ideally suited 
for you, something that can mean increased volume and 
greater profits. 


You Owe it to Your Business 


to see it— Quick! 


A new approach to selling dairy specialties, new ideas 
for stimulating driver-salesman meetings and sales 
campaigns, fresh new advertising materials and ideas... 
you will find all these and much more in the new 
Krim-Ko portfolio. Without the slightest obligation you 
can see for yourself right now. Wire, telephone or send 
the coupon below. 


ee que anne Ge aus au ae ae oe 
KRIM-KO CORPORATION Dept. AM-60 

4830 S. Christiana Ave., Chicago 32, Ill. 

Please arrange for me to see the new Power Packed 
Krim-Ko Portfolio. 


























‘ NAME 
COMPANY 
ADDRESS 
KRIM-KO corporATION 
cit ZONE STATE 
Beee SOUTH CHRISTIANA AVENUE - CORGAGO 32, MAING Licence ce ee ene ean a eerie 
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(Continued from Page 18) 


one hauler sold his collection route to another 
hauler who did not provide satisfactory service. 
The health department of the market to which 
the milk was shipped announced plans to sus- 
pend the route owner's permit. Producers there- 
upon arranged for the establishment of another 
route. The hauler who had purchased the route 
and who had failed to give satisfactory service 
sued the producers alleging that the producers 
“did wrongfully and unlawfully take possession 
of said milk route and began the operation of 
their own milk trucks and wrongfully and un- 
lawfully ejected this former owner from that 
route and converted said route to their own use.” 


The court denied recovery of damages and 
said that there was “Not anything which was 
the subject of conversion except the equipment 
and, of course, the equipment was not touched 
by their successors.” 


We conclude that a hauler does not “own” 


on a retail delivery route. A contract probably 
would make a difference but in this case the 
contract would appear to have been abrogated, 
if there was one, by failure of the hauler to 
provide satisfactory service. The citation does 
not fit the question raised by our reader exactly 
but it does suggest that producers are buying 
a service and are free to buy it wherever they 
see fit subject only to lawful contracts into 
which they may have entered. 


TRIBUTE TO A MAN 
Dear Mr. Myrick: 


Just a little note to compliment you on the 
very fine obit you had in the April issue about 
Walter Moore. 


Years ago, when I was in the government serv- 
ice, I put Walter Moore in, first, as Assistant Ad- 
ministrator and, later, as Market Administrator in 
Denver. He was one of the finest men I ever knew 
and was everything you said about him. 

It was nice to read such a well written obituary. 


Sincerely, 





Re . 3 
the patronage of producers on a milk route Pennsylvania 


any more than a distributor “owns” customers 





A good man. A very, very good man. 





/ ae H 
Great in Strength v oo ansen’s Ice Cream Color brings 
“Se out the best in your ice cream... 
Superior in Coloring gives it a rich, flavorful appearance 


that sparks sales for you. 


Properties 


‘HANSENS 


Pure Vegetable 
ICE CREAM COLOR: 


Of pure vegetable origin, Han- 
sen’s Ice Cream Color is made from 


select annatto seed, plus other qual- 






ity ingredients carefully checked and 
standardized — under strict labora- 
tory control — to give a dependable 

uniform shade to ice cream every , 
time. And because of its high 

strength and superior coloring prop- 
Offers An Exceptional erties, a little goes a long way — 


costs you less to use. 
Color Range eae Get all the facts now on this su- 
perior ice cream color by Hansen's 
Plus Economy in Use 


from your jobber. Or if you wish, 


write or call direct. 


CHR. HANSEN’S LABORATORY, INC. ¢ mitwauxee 14, wisconsin | 
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/ Now .. . MUELLER offers direct-expansion 
> type bulk milk tanks in both “atmospheric” 
. and new “vacuum” models. When you're 
> thinking of a new tank, let us prove that 
; MUELLER in either model is a wise choice 
; . that you really get your money’s worth 
é' in beautifully finished workmanship and all 
of the features that dairymen expect to find 
: in a bulk tank. 
, ’ See your MUELLER dealer; he has the tank 
that you'll want to put in your milk house. 
‘ 
1 
rings 
ian 
rance 
Han- 
from 
qual- 
d and 
bora- 
dable i 
The MUELLER Cleaned- WW lf//Z 
set } In-Place system, with a AQ YZ 
high unique rotating spray SS izes 
nozzle, assures complete ===, =. 
prop- cleaning and sanitizing. ZGihj\ 
.— 
3 PAUL MUELLER COMPANY 
hed P.O. Box 150 
Isen's Springfield, Missouri 
: 1 am interested in learning more about MUELLER Tanks. 
wish, 
ee ib 
: PEED: «.cnnncccmcntcikten inne niscinceiia na 
If you don’t know your MUELLER dealer, mail us this coupon b Producer [7] Mord Sia. nities 0 0 
ad PMN ©) ee) ote!) tl NN ba Dealer [] Other 
| Card Write No. 115 on Reader Service Card 
view June, 1960 115 














Let’s talk about 
your retail 
CUSTOMER... 


and what it takes 
to hold her 







That's better 
—you give 
something extra 


@ How do you make your dairy 
different in her eyes? What is 
special or unique about your servy- 
ices—your products—that com- 
mands a preference demand of 
your customer—your prospective 
customers? How do you offset 
the weakness in selling—the in- 
difference of truck drivers at- 
tempting to be salesmen? How 
do you force these men to believe 
the homemaker will buy more if 
they only give her a chance to see 
them? Do you have the facts on 
how many customers your route- 
men see each week—do you know 
the customers’ wishes on this 
matter? 


For FREE booklet, ‘‘How To 
Force New Profits Out of Retail 
Routes,’ write... 








425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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Designed for high speed, high 


volume, Pittsburgh installation 


makes 1,200 gallons per hour 


$1,000,000 Ice Cream 


A, ULTRAMODERN, mil- 


lion-dollar ice cream plant designed 
to provide smooth, continuous flow 
of supplies and to avoid all cross- 
traffic during the production cycle 
has been opened in Pittsburgh, 
Pennsylvania, by the Borden Com- 
pany. 

The one-story building, with 
43,000 square feet of floor space 
on a 13%-acre plot, overlooks the 
Penn-Lincoln Highway. It replaces 
a Borden plant used for many years 
at Liberty Street. 


Highlight of the new plant is 
its design, which allows for the 
most efficient use of automatic mix- 
ing equipment, a hardening tunnel 
that handles 1,200 gallons of ice 
cream per hour, a novelty machine 
that produces 1,183 units at a time, 
and the palletizing of supplies and 
finished products. 

The steel and concrete structure, 
with red brick facing, is 253 feet 
wide and 222 feet deep. It includes 
an office area measuring 50x28 feet 
and a 100x102-foot warehouse. 





The half-gallon machine (left) fills ice cream packages which 
then move on to the wrapper (right). Wrapper, with a capacity 
of 1,500 half-gallons per hour, bundles two units to a package, 
folds and glues the ends and discharges the packages to 
a conveyor. 


American Milk Review 








>view 





Each box of ice cream nov- 
elties is over-wrapped here 
automatically and dis- 
charged to a conveyor. 


Fork lift trucks convey the 
pallets of ice cream pack- 
ages to the plant’s cold 
storage room. 
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For fast, smooth stitching 


of Aefek containers 


MID-STATES. 
STITCHING WIRE 


@ ON WIRE SWIFT COIL HOLDER. The wiRE SWIFT coil holder is designed 
to handle an 8” diameter roll of the same proven high quality, smooth and fast- 
feeding stitching wire as furnished on 25-pound spools. Approximately 15 to 18 pounds 
per coil mean longer runs, fewer stops, less costs. Furnished in 20, 21, 22 and 23 
gauges of round wire. Galvanized, tinned and liquor finishes. Packed four coils to 
a shipping carton 












@€..... 


- 
a * 








(2) ON 25-POUND COIL HOLDER. High wire. Galvanized, tinned and liquor finishes; 2 


quality stitching wire... smooth and fast feeding Pools per carton. 


... tested and approved by the PURE-PAK division ON 5-POUND CATCHWEIGHT 








of the EX-CELLO CORP. Furnished on 25-pound 
spools with exclusive 2445” metal core. Change 
spools on heavy-duty cast aluminum SPOOL 
HOLDER quickly, easily: press knob in, turn to left, 
remove outer flange; replace empty spool with full 
one; replace outer flange, press knob in, turn to 
right until it snap locks. Furnished in 20, 21, 22 
and 23 gauges of round wire, and 19 x 21% flat 





Ai € For further information, 


write, wire or contact... 


THROW-AWAY METAL SPOOL. Popular 
metal throw-away spool contains approximately 
5 pounds of the same high quality wire as fur- 
nished for the 25-pound Holder and the WIRE 
SWIFT. Furnished in 20, 21, 22 and 23 gauges of 
round wire, and 19 x 21% flat wire. Galvanized, 
tinned and liquor finishes. Packed 10 spools per 
shipping carton. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE 


INDIANA 


JACKSONVILLE, FLORIDA 
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WASHING AND SANITIZING 


(Continued from Page 74) 


ten gallons of water while actually using fifteen 
or twenty gallons, he has slighted the detergent 
concentration to the point where he cannot com- 


pensate for it. 


ut 


and to eliminate the necessity of washing 
the line with organic acid detergent. Do not 
recirculate this rinse water, but run it 
through the system and direct it to the drain. 


Allow the system to drain thoroughly. 


Just before using the pipeline, sanitize by 


The following procedure will insure clean recirculating a 200 ppm solution of sodium 
: poc rite < - ] rain co stely. 
equipment: hypochlorite and allow to drain completely 
1. Immediately after milking, pre-rinse the The same factors must be considered in the 


system with a large volume of clean tap 


water. Do not recirculate this pre-rinse 
water, but run it through the system and 


direct it to the drain. 


cleaning of the farm bulk milk tank. Where manual 


means are employed, the following procedures will 


insure clean and sanitary equipment. 


1. Immediately after the milk has been re- 

2. Prepare washing solution in wash tank, using moved from the tank, pre-rinse with a 
not less than one ounce of foamless chlor- large volume of tap water. 
inated alkaline detergent to each two gallons ; mee 

. 2. Prepare cleaning solution in rubber or plas- 

of hot water at 60 degrees F. i A 4 ‘ . : 

tic pail, using four ounces of chlorinated 

3. Recirculate the above solution through the alkaline bulk tank detergent in not more 

system for 10-20 minutes, then dispense than three or four quarts of hot water. 

directly to the drain. Place pail of solution in tank with outlet 

4. Rinse with large volume of clean tap water valve closed, and brush-wash the inside of 


to remove all detergent solution. It is highly 
recommended that one ounce of foamless 
organic acid detergent be added to the 
final ten gallons of rinse water to provide 


complete free rinse of all chlorine residue 


the tank, covers, bridge, agitator, etc., then 
drain solution back into pail, brushing out- 
let valve while solution is draining. This 
recaptured solution may be used to clean 
the outside of tank. 








There’s an exciting difference in CHOCOLATE MILK made with 


CHOCOLATE flavor powders 


pe All chocolate milk is not the same! Unfortunately some are too mild, light in 
Pee color and lacking in true chocolate flavor, or zest; others are much too dark, 
A too sweet, or acrid to the taste. But there’s one chocolate milk, however, that 


rings true as a golden bell! That's chocolate milk made with FORBES Choc- 
olate Flavor Powder! Creamy, smooth and rich! Here is the key to a con- 
sistant, delicious chocolate milk, a true chocolate flavor not covered up by 
strong synthetic flavoring. Make the FORBES test today; you'll be delighted 
to note its superfine flavor and texture and to see how easily it mixes 
and dissolves. 





Write today for a free working sample. 


THE BENJAMIN P. FORBES CO. - 2000 W. 14th ST. - CLEVELAND 13, OHIO 
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3. Rinse tank thoroughly with clean tap water 
detergent solution. It is 
that a 


foamless organic acid detergent be added 


to remove all 


recommended small amount of 
to this final rinse water to eliminate dis- 
colorations and deposits which might be 
caused by unstable rinse water and to 
eliminate the necessity of washing the tank 
with organic acid detergent. Allow the tank 


to drain. 


4. Just before using tank, sanitize by spray- 
ing with a 200 ppm solution of sodium 
drain before 


hypochlorite and allow to 


closing valve. 
There are several mechanical devices appearing 
on the market to provide mechanical cleaning of the 
tank. In 


given to determine whether or not the equipment 


every case, first consideration must be 
will provide complete coverage of the surface to 


be cleaned. Considerably more water will be 


needed for mechanical cleaning. 


Mechanical Cleaning of Bulk Tanks 


The use of a larger volume of water will 
allow the use of higher cleaning temperatures, but 
there remains some question as to the maximum 
temperature to be applied to the cold tank with- 
determined 


out danger of damage. It has been 


that a 
degrees F. will provide a safe and practical clean- 
ing temperature when the other factors are adjusted 


temperature range between 115 and 125 


accordingly. The following procedures are recom- 
mended for mechanical cleaning of bulk tanks: 


1. Immediately after the milk has been re- 
moved, pre-rinse the tank by spraying with 
water of 


clean tap approximately 100 


degrees F. 

2. Prepare washing solution, using one ounce 
foamless chlorinated alkaline detergent to 
each gallon of hot water at a temperature 
of 115 to 125 degree F. 


oo 


Spray circulate the above solution for a 
period of 15 minutes, then dispense to drain. 


Brush-wash the outlet valve. 


4. Rinse the tank thoroughly with clean tap 
water to which has been added an organic 
foamless adding one 


acid of the type, 


ounce of the organic acid to each ten 


gallons of rinse water. Do not recirculate 
this rinse, but spray and dispense to drain. 


Allow tank to drain. 


5. Just before using tank, sanitize by spraying 
with a 200 ppm solution of sodium hypo- 
chlorite and allow to drain before closing 
valve. 








Write 


1. Fast constant cooling . . . can’t freeze milk. 


2. Emergency cooling provision protects milk, 


even during power failures. 


3. Superior agitation for uniform milk quality all 


through the tank. 






aa. JOHN WOOD COMPANY 


a &, Haverly Equipment Division 


—~*Ovensrono, J HN 
ay) Royersford, Pa. 


No. 119 on Reader Service Card 
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GET EVERY QUALITY 


4. Cabinet design sets modern sanitation standards. 


5. Creamline cooling and lowest blend tempera- 
tures protect milk quality. 














EATURE ! 


The JOHN WOOD Line...“BULK MILK COOLING AT ITS BEST” 


r-FREE---------------------- 
! “Modern Milkhouse Must — A Cooler You Can Trust”’ gives detailed infor- | 
| mation on proper bulk milk cooling. For = copy, mail this coupon to l 
| John Wood Company, Haverly Equipment Division, Royersford, Pa. | 
| NAME | 
; COMPANY ; 
| ADDRESS | 
| CITY STATE | 














There’s a Reason 
Why Dairymen 
Specify 
K-W Crates & Cases 


They know that selected hard- 
woods ruggedly reinforced 
with galvanized steel, includ- 
ing extra heavy corners and 
bottom channels, deliver longer 
life and economy. 











MODEL 20Y10 CASE 





MANY OTHER MODELS 


Check our complete line of milk bottle 
crates which includes wide range of 
types to accommodate round, square, 
or tall bottles in all sizes. 


Write for descriptive literature. 


KEINER -WILLIAMS 


Case and Crate Division 


MONTROSE HANGER CORP. 


Montrose, Pa. Phone 355 
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Kansas City dairy makes cottage cheese, 


stores ice cream and processes 


48,000 Pounds an Hour 


A PLANT that is expected 


to take care of the foreseeable mar- 
ket expansion in and around Kansas 
City, Missouri, for the next 25 
years has been opened by Sealtest. 
The occasion was marked by a 
two-day plant opening program 
highlighted by the presence of 
TV’s Bat Masterson, sponsored by 
Sealtest. The public also had the 
opportunity to go through the 
plant, inspecting the new equip- 
ment in a spacious setting. 


The plant processes milk and 
cottage cheese and stores ice cream. 

Situated on a 25-acre tract in 
the southeast section of the city, 
the new plant is geared to serve 
a market of two million persons. 
Covering 25,000 square feet of 
space on two levels, the plant is a 
maze of stainless steel pipes, stain- 
less steel doors and windows, and 


a stainless steel stairway. 


The walls are yellow tile with 
the upper areas painted with a spe- 
cial plastic paint that may be 
washed as if it were rubber 
sheeting. 

The doors leading into the cool- 
ing areas are of molded plastic, 
other doors are of stainless steel 
and may be opened and closed 
electronically. The air is purified 
electro-statically with a complete 
change every two minutes. The 
processing area has mercury vapor 
lights that are unaffected by con- 
densation. 

Milk arrives in refrigerated stain- 
less steel bulk tank trucks. The re- 
ceiving area will accommodate two 
4,100-gallon trucks. A volume 
meter records the amount of milk in 
each truck and while one is being 
emptied the other can be washed 


and _ sanitized. 





ia 


D. W. Stewart, general manager, left, and Harry A. Dunphy, 
assistant general manager, on the stainless steel steps leading 
to the processing room of the new Sealtest plant. New plant 
has been built on a 25-acre tract. 
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The milk is pumped into one of 
three 10,000 gallon storage tanks 
at the rate of 100 gallons per min- 
ute. Two additional tanks, each 
having a capacity of 6,500 gallons, 
are being installed to increase raw 
milk storage facilities to 43,000 
gallons. 


In the raw milk processing, two 
short-time pasteurizers with a com- 
bined capacity of 5,600 gallons 
(48,000 pounds) an hour are used. 
The milk is then pumped to hold- 
ing tanks on the second level where 
it flows by gravity to the bottling 
and carton filling machines. 


Before they are filled the paper 
cartons are kept in a cooler under 
controlled temperature. Two 6,000 
gallon wax tanks in the basement 
pump liquid wax continuously into 
the packing machines at a tempera- 
ture of 150 degrees, the melting 
point of the wax being approxi- 
mately 125 degrees. Special ma- 
chines fold, glue, wax, cool, fill, 
seal, and staple the milk cartons, 
ranging from half pints to half 
gallons. 


Cottage Cheese 


Cottage cheese is produced in 
three large vats, each of which 
holds up to 18,000 pounds of skim 
milk. Hot water is circulated 
through the jackets of stainless steel 
vats to cook the cheese. It is then 
automatically stirred, cut, folded, 
and creamed before being placed 
in a stainless steel hopper where it 
moves by gravity to the filling 
equipment in the cooler that covers 
6,237 square feet of space. 


In addition to the milk and 
cheese departments, the Sealtest 
plant has a new facility for the 
storage of its ice cream products 
which are distributed all over 
Missouri, Kansas, and_ northern 
Oklahoma. 


Harry A. Dunphy is assistant 
manager and J. R. Flanagan is 
general sales manager. L. A. Dun- 
can is in charge of quality con- 
trol and production manager, and 
other key personnel are J. W. Baird, 
sales manager, milk; James Arm- 
strong, sales manager, ice cream; 
Al Banfield, comptroller; Glen Rec- 
tor, plant superintendent; Cliff 
Cantrell, office manager; and L. J. 
Deaton, chief engineer. 


June, 1960 










VERLEY’S (€X6)(1{0)/21,\] 
COTTAGE CHEESE 
COAGULATOR 

add a touch of Golo. .. 


to your operation! 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
. $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 
For larger yields of better cheese and a 
lower cost operation. . . check first with Verley! 


uo ct UARANTEE 


Pure select culture assures fine flavor, yields 

and uniformity . . . ideal for all your Culture Products! 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a full two weeks. Kit 
contains 14 uniform, accurately oe envelopes for 
14 transfers. Order your first Kit . . . $5.95 F.0.B. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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Farm and Plant Sanitation 
Discussed at Short Course 


PPROXIMATELY 100 per- 
A sons participated in the Milk 

Sanitation Short Course com- 
pleted recently at the University of 
Nebraska. Farm and plant sanita- 
tion problems were discussed by 
industry regulatory agency and 
educational leaders. 


Among farm sanitation problems 
covered were animal health; milk- 
ing procedures; the effect of vari- 
ous dairy housing methods on milk 
quality; washing and _ sanitizing 
farm dairy equipment; and _ loca- 
tion, construction, chlorination, and 
sampling of private water sup- 








SCHOOLS 


baie 





MORE SALES FOR 





v 





v 
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DAIRY CHOCOLATE 


It’s simple arithmetic... 


More kids every year mean more new homes... more new 
schools .. . anda rapidly growing market for Stillicious Dairy 


Chocolate—the drink all kids love. 


School milk programs are getting bigger every year—and 
Stillicious Dairy Chocolate is the easiest to sell in most 
schools. The combination of a better product, plus the selling 
program we offer helps you get school business. 


Both at home and school, the bottomless capacity of smallfry 
for Stillicious Dairy Chocolate adds up to a lot of extra busi- 
ness ... extra profits for you. Interested? Then write today. 


CHOCOLATE PRODUCTS COMPANY 





@ Pas 
’ Specialists in CHOCOLATE for more than 35 years! 
417 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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plies. Subjects of interest to both 
farm and plant personnel included: 
newer techniques of detecting anti- 
biotics in milk; milk sanitation 
surveys; 3-A standards, milk trans- 
portation problems; use of pesti- 
cides on the dairy farm and in the 
milk plant; the washing and sani- 
tizing of automotive milk transport 
and pick-up tanks; bulk tank sam- 
pling problems; and laboratory pas- 
teurization and post-pasteurization 
milk counts. Plant sanitation prob- 
lems discussed were: regulatory 
aspects of ultra-high temperature 
pasteurization; bio-assays of mineral 
and vitamin enriched milks; sani- 
tation problems related to process- 
ing small quantities of by-products; 
problems and potentialities of cir- 
culation cleaning; and high tem- 
perature short time pasteurization 
equipment testing procedures. 


Featured Speakers 

Speakers at the three-day course 
included H. E. Eagan, M. E. Held, 
and Tom Lofthouse of the United 
States Public Health Service; Dr. 
C. A. Abele, The Diversey Cor- 
poration; T. R. Enright, Klenzade 
Products, Inc.; Lewis E. Harris, 
Harris Laboratories, Inc.; A. C. 
Bantz and Cal Fisher, Roberts 
Dairy Company; John Bay, Bea- 
trice Foods Company; W. J. Grant, 
R. W. Koehler, and A. H. Davis, 
Nebraska-Iowa Cooperative Milk 
Association; Chas. Fahrenbach, 
State Health Department; C. A. 
Metzger, State Department of Agri- 
culture and Inspections; Dr. G. R. 
Underwood, L. A. Sanger, Orville 
DeFrain and Eugene Cotter, Lin- 
coln-Lancaster County Health De- 
partment; Harold Irvin, Omaha- 
Douglas County Health Depart- 
ment; Oscar Wiberg, Scotts Bluff 
County Health Department, Jack 
Cady, D.V.M., Arlington, Nebraska; 
Eugene Flynn, Blair, Nebraska; 
John Jobes, Lincoln; and Dr. P. L. 
Kelly, Dr. P. A. Downs, Dr. Khem 
Shahani, Dr. R. B. Maxcy, P. H. 
Cole, Robert Roselle, George Peter- 
sen, and T. A. Evans of the Uni- 
versity of Nebraska. 

E. B. Kellogg, Secretary of the 
Milk Industry Foundation, Wash- 
ington, D. C., discussed “Dairying 
in Foreign Lands,” an account of 
his visits to Europe and Russia, at 
a dinner meeting on the first eve- 
ning of the short course. 
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Association News 











Milk for the Delegates: 


American Dairy 
trying to work out arrangements 
whereby milk will be available for 
the delegates of the two national 
conventions, something similar to 
the set-up ADA had at the Winter 
Olympics at Squaw Valley. 


Association is 


This is a milk promotion idea 
that is not limited to national 
events. The North Carolina Dairy 
Products Association, for example, 
sponsored Dairy Bars at the annual 
convention of the North Carolina 
Dental Society, the Medical Society 
and the North Carolina Bankers 
Conference. These conventions took 
place at Raleigh or Pinehurst, 
N. C., and the dairy industry mem- 
bers in those areas came out in an 
excellent manner, not only furnish- 
ing the equipment and supplying 
the products, but in helping to op- 
erate the bars. 


Wettlin Leaves New Jersey Group: 


Dan Wettlin, Jr., of Trenton, 
N. J., has resigned as executive 
vice president of the New Jersey 
Milk Industry Association, a posi- 
tion he held since the organization’s 
founding 12 years ago, it was an- 
nounced at the annual convention 
at Atlantic City last month. He 
has been retained by the group as 
a consultant. 


Edwin B. Forsythe was elected 
president; Seymour Hayman, first 
vice president; William Tanis, sec- 
ond vice president; Edward Abbott, 
third vice president; Adolph P. 


Nielsen, secretary; M. J. Moran, 
assistant secretary; Stanley M. 
Smith, treasurer; and F. Willard 


Schmals, assistant treasurer. 
Wisconsin Creameries Convention: 

The annual convention of the 
Wisconsin Creameries Association 
is scheduled for Tuesday, Septem- 
ber 20, 1960, at Point, 
Wisconsin. The principal speaker 
will be Arthur S. Flemming, Sec- 
retary of Health, Education and 
Welfare, who will address the as- 
semblage on vigilance in the use 
of antibiotics and pesticides. 


Stevens 
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Indiana Association Elects: 


Officers for the coming year were 
elected at the annual convention of 
the Indiana Dairy Products Asso- 
ciation. They are: James T. Thomp- 
son, Thompson Dairy Company, 
Seymour, Indiana, president; H. 
Wilber Hardacre, East Side Jersey 
Dairy Company, Anderson, treas- 
urer; H. W. Gregory, Purdue 
University; Ancel J. Walker, Med- 
O-Bloom Dairy, Inc., Kokomo; G. 
L. McFarland, Jr., Golden Guern- 
sey Farms, Inc., Indianapolis; and 


Samuel Dungan, II, Polk Sanitary 
Milk Company, Indianapolis, all 
members of the Advisory Board. 


Ward K. Holm was retained as 
executive secretary. 


American Butter Institute: 


Neil LeFevre, president and gen- 
eral manager of the Alpha Cream- 
ery Company, Traverse City, Mich- 
igan, is the new president of the 
American Butter Institute, having 
been elected at the recent annual 
meeting held in Chicago. 








...for extra cleaning action 
SOLVAY flake Ace Alkali 


For heavy duty bottle washing and 
in-place cleaning of evaporators and 
hot process equipment . . . for pre- 





moves films and soils more thor- 
oughly. Drains quickly, rinses clear. 
Write for sample and folder. 


mium results at a reasonable price 


. you need Solvay® flake Ace® 


Alkali. 


It’s the answer to such common 
problems as: dull, cloudy bottles . 
... hard-to- 
remove labels... hard-water troubles 


streaks, spots, specks 


... lime-scale formations. 


Wets faster. Penetrates better. Re- 


llied 


hemical 





OTHER SOLVAY PRODUCTS FOR DAIRIES 
Anchor Alkali *« Cleanser 600 
Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


ORDER) 
| from your distributor! : 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 
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SALES FOR 
YOU... 


WITH A 
MASTER-BILT 


PORTABLE REFRIGERATED 
ISLAND MERCHANDISER 





@ Holds 4.2 cu. ft. of product... 
® Occupies only 4.75 sq. ft. of floor 
@ Weighs only 105 pounds. 


Dual temperature control available to permit 
storage of products above or below the 
freezing level. 


PUSH YOUR PRODUCT 
IN THE HIGH-TRAFFIC 
AREA OF THE STORE AT 


LESS 


COST FOR 
YOU 


5937 


SEND THIS COUPON FOR MORE INFORMATION 








co en 
i 

MASTER-BILT REFRIGERATION MFG. CO. a 
4231 Folsom Ave., St. Lovis 10, Mo. 1 
Please send me complete information and ; 
prices on your portable refrigerated Island n 
Merchandiser. : 
Nome coccceseseeseseseseseses ' 

i 

Firm cece cccccssecsesecseesess 1 

1 Addresseccecccveccsccsescccscece ; 
; Cityecossccesee Lone, ,, State sees 1 
iciceceiaipiaieainiendsiatiniiapeanamisa’ 
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An “automatic” cafeteria can be attractive as well as efficient, 
as this dining area at Vendorlator Manufacturing Company 
shows. All foods and beverages in this company cafeteria are 
served through coin-operated equipment. Background, artwork 
and lighting create a cheerful, friendly atmosphere. 


Vending Machines Serve 
Automatic Meals, Snacks 


HE 850 employees of a 
Fresno, California manufactur- 


ing firm now lunch and enjoy 
snack breaks in an elegant auto- 
matic cafeteria. 


Pastel colors of turquoise and 
beige accented with pumpkin, 
modern furnishings, special art- 
work, lighting and appointments 
provide a luxurious atmosphere in 
the cafeteria of Vendorlator Manu- 
facturing Co., a subsidiary of The 
Vendo Company, Kansas City, 
Missouri. 


The facility reveals the rapidity 
with which the automatic mer- 
chandising industry is moving into 
the in-plant food service field, com- 
bining low-cost efficiency with 
beauty of surroundings. All foods 
and beverages are served through 
coin-operated equipment, but an 
over-all effect of warmth and 
friendliness is created through the 
decor. 

“No one likes to eat in a bank- 
vault atmosphere,” says Robert W. 
Wagstaff, Vendo vice-chairman and 


chief executive officer, “and vend- 
ing equipment may now be incor- 
porated into any desired decorative 
motif, limited only by the imagina- 
tion of the designer.” 
Advanced Styling 

All equipment in the new cafe- 
teria is enclosed in a common hous 
ing covered with textured vinyl. 
A specially designed mural above 
the venders depicts the history of 
the rich San Joaquin valley. The 
mural, over-all decorative _treat- 
ment and room layout are the work 
of Johannes Backes, Vendo location 
designer. Table tops are of light 
wood-grain formica, chairs are of 
pumpkin, counter tops are of white 
formica, and wood panelling and 
bright draperies extend the motif 
of “cheerful elegance.” Background 
music adds to the pleasant atmos- 
phere. Even the front of the cafe- 
teria reflects advanced styling, with 
new brick-and-glass construction 
which sets it apart from the factory 
building of which it is a part. 


People dining at the cafeteria 
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select food and beverages from 
individual venders, put them on a 
tray and take flatware, napkins and 
condiments from two stands which 
flank the battery of automatic 
equipment. Items are served in dis- 
posable containers. Most venders 
have built-in change makers, and 
an attendant is on duty to supply 
coins for paper bills. 


Varied Menu 


Eight venders serve hot and cold, 
food, including sandwiches and 
desserts, pastry, milk, soft drinks, 
coffee and ice cream. A menu board 
listing the selections is changed 
daily. Cold drink venders are close 
to the door and candy and cigarette 
venders are immediately outside 
the cafeteria. Other venders are 
located throughout the plant and 
offices. 


To prove that food of a quality 
to match the elegant decor can be 
served through the equipment, two 
meals for businessmen, civic and 
educational leaders of the Fresno 
area formally opened the cafeteria. 
First a group of financial analysts 


and brokers, who like all members 
of their profession are keeping a 
close watch on the expansion of 
the automatic merchandising in- 
dustry, were guests at a dinner. 
Approximately 60 members of the 
San Joaquin Valley Stock and Bond 
Club ate shrimp cocktail, Cornish 
game hen, Blue Lake green beans, 
fruit salad, hot holls and coconut 
cream pie—all served automatically. 


Several days later more than 100 
members of the Fresno Chamber of 
Commerce had the same menu at 
a luncheon meeting at the cafeteria. 


Each group saw a 10-minute 
slide film presentation tracing the 
history of the vending industry and 
the role The Vendo Company is 
playing in current activities. A 
plant tour preceded both meals. 


Officers present included Mr. 
Wagstaff, Thomas A. Buckley, 
Vendo vice-president in charge of 
sales and marketing, and the 
following officers of Vendorlator: 
Harry S. Childers, chairman of the 
board; Gordon L. Schneider, vice- 
president and general manager; 


Paul Selzer, vice-president in 
charge of sales; E. H. Behrend, 
vice-president in charge of manu- 
facturing. H. E. Saunders, Vendo 
food specialist, planned the menu 
and supervised the service. 

Soup to Nuts 


Vendo makes a complete line of 
venders to serve everything from 
soup to nuts. Vendorlator, its West 
Coast plant, produces equipment 
for the carbonated beverage in- 
dustry and holds aircraft and gov- 
ernment subcontracts. Vendorlator 
is the largest manufacturing facility 
in the Fresno area, with an annual 
payroll of of $5% million. A second 
subsidiary firm is located in Aurora, 
Illinois. Vendo sales for 1959 were 
$45,046,476, and the company ex- 
pects this year’s sales to be “sub- 
stantially in excess of $50 million,” 
according to Mr. Wagstaff. The 
company sells principally to oper- 
ators of vending equipment, who 
provide the venders, service and 
maintain them in various locations 
such as offices, industrial plants, 
institutions, recreation centers, 
service stations and travel areas. 





For Ideal Filtered Ingredient Water at Low Cost 






CE BUILDER CABINET COMBINATION 


@ Cools water 34 degrees Fahrenheit. 


@ Filter removes all silt, algae and chlorine 
from city or well water supply. 

@ Pure water is chilled by ice water -- 
prevents freeze-ups. 


ING TEERO INGRFOENT wares Conee 
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PURE WATER COOLER 


Provides a Clear Odorless. Palatable. Cold Water Supply 
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@ The ideal water for ingredient and 


The KING ZEERO Pure Water Cooler consists of a 





galvanized pipe water coil, a self contained efficient 
charcoal filter, a KING ZEERO Ice Builder and an ice 
water recirculation pump, with controls and necessary 


ing. valves for flow and back wash, all contained in an 
Available in Cabinet or Vertical Styles. integral unit. 


wosh water applications -- food pro- 
cessing needs, butter or cheese wash, 
| dough water, poultry or produce chill- 








4300-14 W. Montrose Ave 


Write for Bulletin PWC 59. THE KING ZEERO COMPANV Chicago 41, Il! 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks Pure Water Coolers 
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At 35th annual meeting of ADMI, speakers predict 


Bright Future for Dry Milk 


F. A. POOL, chairman of the board of the 
American Dry Milk Institute, proposed a broad look 
at the future and a determination of a course of 
action most beneficial to the members at the 35th 
annual meeting of the Institute in Chicago. 


Mr. Pool proposed expansion of the quality 
improvement program and improvement and expan- 


sion of product promotion and sales. 


Total production of nonfat dry milk in 1959 
was 1,722.3 million pounds. Production increase was 
0.8 per cent, or 13.5 million pounds over the 1,708.8 
million pounds produced in 1958. In comparison 
domestic sales showed a 2.2 per cent increase over 
1958 to reach a new high of 828.8 million pounds, 


increase 17.9 million pounds. 


End uses showing significant increases were: 


—Dairy uses, 7.7 per cent, or 15.1 million 


pounds, total usage 210.5 million pounds. 
-Bakery industry, largest user, 5.2 per cent, or 
14.3 million pounds, total usage 286.8 million 
pounds. 

-Home use, 4.7 per cent, or 7.9 million pounds, 


total usage 177.3 million pounds. 


Earl W. Kintner, Chairman, FTC, Washington, 


NONFAT DRY MILK 





D. C., told ADMI members and guests that vigorous 
enforcement of present laws and regulations by the 
Federal Trade Commission with maximum effort 
to bring about self-policing within business, is basic 
philosophy. Believing, he said, that “government is 
best which governs least,” he expressed the hope 
that further legislation to correct abuses would not 
be necessary. Mr. Kintner urged “developing areas 
of understanding between government and business,” 
and emphasized that the Commission is basically a 
preventative body. It seeks to abolish, not to punish. 
In line with this policy, guides are under preparation 
to assist business in understanding the laws and 
foster, through understanding, compliance with 


them. 


Business must operate ethically with an aware- 
ness of its responsibilities to the public interest, 
Ethical self-interest, however, he concluded, is never 


in opposition to public interest. 


Chairman Pool read during the sessions two 
telegrams from President Eisenhower and Vice- 
President Nixon, as well as a letter from Secretary 
of Agriculture Benson. The three messages were 
complimentary to the dry milk Institute and industry 
for efforts and success in expansion of domestic 


sales, for the peace program, as well as the benefits, 


UTILIZATION - 1959 














Change Per Cent 

1958' 1959 Mil. Lbs. ‘58 to ‘59 

Production 1,708.8 100.0% Pip x Be 100.0% +t3.5 0.8% 
Total Domestic Non- 

Government Use 810.9 100.0% 828.8 100.0% +17.9 + 2.2% 
Bakery ; 272.5 33.6% 286.8 34.6% + 14.3 + 5.2% 
Dairy 195.4 24.1% 210.5 25.4% + 15.1 + 77% 
Packaged for Home Use 169.4 20.9% 177.3 21.4% +72 + 4.7% 
Meat Processing 74.6 9.2% 68.0 8.2% — 6.6 — 8.8% 
Prepared Dry Mixes 40.6 5.0% 30.7 3.7% — 9.9 —24.4% 
Confectionery 21.9 2.7% 16.6 2.0% — 5.3 —24.2% 
Institutions a7 1.2% 2.9 1.2% + @.2 + 2s 
Soup Manufacturers 5.7 0.7% 4.1 0.5% — 1.6 —28.1% 
Soft Drink Bottlers 1.6 0.2% 25 0.3% + 09 + 56.3% 
Chemicals - Pharmaceuticals 1.6 0.2% 0.8 0.1% — 0.8 —50.0% 
Animal Feed’ 5.7 0.7% 5.0 0.6% — 0.7 —12.3% 
All Other Uses 122 1.5% 16.6 2.0% + £4 + 36.1% 


‘Revised in accordance with USDA figures. 


*This is nonfat dry milk processed originally for human consumption. 
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New officers elected at the 35th annual 
meeting of the American Dry Milk Institute, 
Inc., in April are (left to right), M. L. Totten, 
Land O’Lakes Creameries, Inc., Minneapolis, 
vice chairman; H. S. Wagner, Pet Milk Com- 
pany, St. Louis, chairman; and Mr. De Baets, 
Bowman Dairy Company, Chicago, secre- 
tary-treasurer. 


accruing from its efforts, to both producers and 
consumers. 


One of the speakers on the program, Everett R. 
Meeks, Mid-West Producers’ Creameries, Inc., South 
Bend, Indiana, declared that the industry should 
have more confidence in its product. He pointed 
out that last fall, with a slight drop in production, 
there was a shortage. He listed this negative ap- 
proach as contributing to the idea that the dry milk 
industry is one of perpetual over-supply—thus caus- 
ing industry, customer, and government failure to 
maintain sufficient inventories. 


Another speaker, R. H. Cronshey, Challenge 
Cream and Butter Association, Los Angeles, said 
that the favorable attitude to the increased con- 
sumption of proteins should stimulate future sales 
of nonfat dry milk. Indicative of market growth, 
Mr. Cronshey cited the vast increase in sales of dry 
milk for home use, the increasing use of the product 
for fortification in fluid nonfat products, advertising 
of nutrition in bread containing nonfat dry milk by 
the baking industry, changing attitudes by ice cream 
manufacturers toward the use of the product because 
of improved quality and solubility. 


Mrs. Madge Little, home economist for ADMI, 
said that the greatest potential field for the expan- 
sion of sales of dry milk is that of institutional and 
other mass feeding. She noted that one of every 
three meals is eaten away from home because of 
the increase of the number of women working, dis- 
tances to work for all, and mobility of population. 
Nonfat dry milk, because of its nutritive value, 
adaptability to pre-prepared products and mixes 


and economic convenient storage, will be in demand. 
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A sip sells Sun-Up! For never before has 
an orange drink so nearly captured the 
rich, delicious flavor of pure orange juice. 
Exceptional quality means exceptional 
sales. That’s why more dairies are switch- 
ing to Sun-Up. And for real volume sales 
take the entire Sun-Up line of Orange, 
Grape, Lemonade and Fruit Punch. All 
are superior. Write, call or wire for 
samples. Buy with confidence . . . buy 
from Tropicana. 


IF IT’S TROPICANA IT’S THE BEST! 


TROPICANA PRODUCTS, INC. 


P.O. Box 338 Bradenton, Florida 
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J/ORKMATES 


HIGHEST QUALITY A-P-C 
STAINLESS STEEL CLAMPS 
MEET EVERY BUDGET AND 
C.LP. REQUIREMENT 

e Effortless tightening 

@ Will not loosen from vibration 

@ Safe, equal pressure at all points 


No line sag. Ferrules have tight, rigid 
metal-to-metal seal. Positive seal for 
trouble-free assembly of all C.I.P. systems. 


The most durable of all 
C.I.P. clamps. Precision 
machined to insure firm, 
positive locking action. 
No sagging lines with 
ADJUSTO-KWIK. 
Quick and easy to clean 
— just a simple twist of 
the wing-screw for take- 
down or lock-up action. 
Available in all standard 
sizes. 


JUNIOR 





Economy workmate of 
the ADJ USTO-KWIK 
Standard. Lighter duty 
but same positive seal 
and thumbscrew take-up 
design. Leak-tight and 
sanitary. No springs, 
snaps or other parts to 
wear or fail. High qual- 
ity A-P-C stainless steel 
construction. Fills all 
C.1.P. requirements and 
priced to fit economy 
budgets. All standard 
sizes available for prompt 
shipment. 


rh g§ Grinder Goel 


ALLOY PRODUCTS CORP. 


1065 Perkins Avenue e Waukesha, Wisconsin 
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TOURING THE TRADE 


MARKET ADVISORY SERVICE SAYS DAIRY 
STOCKS PROVIDE SECURE INCOME 


Stock market investors are informed “Dairy 
Stocks Provide Secure Income,” by Standard & Poor 
in the lead headline of that organization’s Industry 
Surveys. 


The company advises that dairy stocks, which 
provide a secure yield, deserve a place in a con- 
servative portfolio. “Dairy products stocks,” it says, 
“are likely to continue the rather reserved market 
action of last year, following the substantial appre- 
ciation achieved in the 1958 recession period.” 


Following is the reasoning behind Standard 
& Poor’s cheery outlook on dairy stocks: 


Sales of the leading companies in the dairy 
products field were generally @igher last year than 
in 1958. This was due to the hotter summer of 1959, 
which stimulated the consumption of ice cream and 
other dairy products. 


Earnings gains in 1959 were general. Those 
of National Dairy and Borden’s, the two leaders, 
are attributable particularly to operating economies. 
National Dairy changed from a holding company 
to an operating company basis; Borden consolidated 
two division in 1958 and organized two others. 


Regardless of the effects of a slight dip in 
evaporated milk sales, total sales of Carnation and 
Pet Milk, the two leading canners of that product, 
set a new record in 1959. Aided by somewhat higher 
selling prices in the closing months of the year, 
earnings were somewhat higher than in 1958. 


Dairy products companies can look to further 
sales gains this year through normal population 
growth and through diversification, especially into 
non-dairy lines. Prospective expansion of physical 
volume, particularly in the wider-margined, non- 
dairy lines and further improvement in operating 
efficiency suggest extension of earnings progress this 
year. 


N.D.C. FILM ANALYZES RESEARCH, 
HEALTH EDUCATION NEEDS 


The dairy industry’s research and health educa- 
tion programs and needs are analyzed in the Na- 
tional Dairy Council film, “The Time Is Now,” with 
Chet Huntley, the noted NBC-TV newscaster doing 
the commentary. 


In the 14-minute color production, for which 
bookings are rapidly being made through dairy 
associations and groups, Huntley discovers the in- 
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Dr. Ralph T. Holman, University of Minne- 
sota, lifts a white rat from its plastic cage 
as he discusses results of his research. This 
scene in the film, “The Time Is Now,” stim- 
ulates Dr. Holman’s discussions with physi- 
cians at recent national medical meeting. 


dustry’s need for continuing programs of nutrition 
research and health education. The prize winning 
commentator learns about the menace of food fad- 
dism, the competition for the food dollar and other 
legitimate industries, and the need to combat misin- 
formation from sources such as newspapers, maga- 
zines, radio and TV. 


Huntley takes a roving tour of dairy industry- 
sponsored research projects. He sees the relation- 
ships of these projects to the challenges facing the 
dairy industry. 


“The Time Is Now” was premiered at the Na- 
tional Dairy Council 45th anniversary meeting in 
Chicago and now is available free, on loan, to affili- 
ated Dairy Council units, dairy cooperative groups, 
state dairy products associations and other groups 
interested in voluntary industry supported research 
and education efforts. 


Along with each print of the film is sent a 
short, suggested introduction which may be used 
by a speaker in introducing the film. 


Bookings for “The Time Is Now” should be 
requested from the Department of Industry Rela- 
tions, National Dairy Council, 111 North Canal 
Street, Chicago 6, Illinois. 


CHICAGO GROUP ELECTS BRESLER 


Harry O. Bresler, general manager of the Bresler 
Ice Cream Company, has been elected president of 
the Cook County Ice Cream Manufacturers Associ- 
ation for the sixth time in seven years. Other officers 
serving this year are: Glenn Wright, Dean Milk 
and Ice Cream Company, vice president; and 
Anthony Giovan, Drexel Ice Cream Company, 
secretary-treasurer. 
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Unquestionably the world’s finest! 


UTILITY BRUSH 


Made of deeply crimped Dupont TYNEX 
bristles (either black or white). Deeply 
crimped bristles hold more water. Tynex 
nylon bristles are sanitary and long last- 
ing. They are available in a variety of 
stiffnesses. 


Custom molded blocks (black or white) 
are practically indestructible. Titan's up- 


longer service, proper use of long lasting 
Tynex Nylon bristles. Keeps your “knuck- 
les” out of trouble. 


Flat or Oval face brush is available. 
Write Today for complete catalog on FLO- 
PAC Titan dairy brushes. “Titans” are 
guaranteed to outlast any brush on the 
market 






sweep handle design is engineered for 


FLOUR CITY PACIFIC COAST 
BRUSH CO itt mae) 
1501 4th Ave. So 2030 East 7th Str 
Minneapolis 4, Minn Los Angeles 21, Calif 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 

FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 
(Laboratory Controlled) 


SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





T AMD PROCESS 
PATENTED 
vs. Mee. 2,427,998 
2,628,187 — 2.628.205 
2,775,501 — 2.065.466 
Other Pot. Pending 
Alse Foreign Porents 


Li bi: Fi 


should be used to lubricate 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Hoynes Labri-Filem sanitary Spray 
Lubricant is entirely new and dif- 
Separator Bowl Threads ferent. Designed especially for 
Pure-Pak Slides & Pistons applications where a heavy duty 
Pump & Freezer Rotary Seals sanitary lubricant is required. 


Homogenizer Pistons Labi Film le @ high petyner: te- 


Sanitary Plug Valves bri B 
Valves, Pistons & Slides of Ice ricant and contains no soap, 
metals, solid petrolatum, silicones 


Cream, Cottage Cheese, Sour - oe 
Cream and Paper Bottle Fillers, nor toxic additives. 
Stainless Steel Threads and 

Mating S. S. Surfaces 
and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6-— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


Eliminates 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 


construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct for complete catalogue 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 
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COOP HEAD URGES FARMERS: POOL 
FACILITIES, CUT DUPLICATIONS 
William B. Hooper, 


general manager of the Maryland and Virginia Milk 
Producers Association, told delegates to the North- 


secretary-treasurer and 


eastern Dairy Conference that farmers and _ their 
organizations are guilty of shortsightedness in their 
planning and operations. 


“As I have talked to various groups and organ- 
izations, I find too often that underlying every move 
is the thinking and objective of gaining an advantage 
over the other fellow. We find one market attempt- 
ing to gain a temporary advantage for themselves, 
pricewise or marketing-wise,” he said, “at the ex- 
pense of another cooperative, or endeavoring to have 
the other market absorb their surplus by cutting in 
on the other market’s sales.” 


Hooper cited as an example of this market 
invasion the announced intention of some midwest- 
ern dairy leaders, including some cooperative execu- 
tives, to take over an estimated 25 per cent of eastern 
Class I (fluid) sales during the next two years. This 
is supposedly to be accomplished by shipping fresh 
concentrate and sterile concentrated milk from mid- 
western surplus milk production areas into eastern 
markets for sales at lower prices than locally pro- 
duced fresh milk. (Sterile concentrate milk is pre- 
served in cans and can be stored without refrigera- 
tion for several months.) 


“The matter of federal marketing orders, local 
health regulations, etc., were brushed aside [by these 
men],” said Hooper. “Unbelievable as it may seem, 
it was actually stated that the producers producing 
the milk that would eventually be sold in eastern 
markets would not receive too much benefit insofar 
as increased milk prices were concerned. 


“In fact, it was stated that they thought it 
would be possible to raise some of these producers’ 
prices .... about 13 cents a hundredweight (about 
a % cent per quart). What would happen to the 
producers who for years have supplied eastern mar- 
kets, made investments and met all necessary regu- 
lations to continue to supply these markets, what 
would happen to them when their milk was sup- 
planted by the Midwest supplies, was brushed aside 
by ‘that is one of the casualties of competition.’ It 
was openly stated that eastern Class I prices would 
have to be greatly reduced and that eastern surplus 
would be increased.” 


Hooper cited another instance in Washington, 
D. C., where his own cooperative was fighting to 
hold up the Class I price to farmers in the face of 
tremendous pressure from one of the major national 
dealer organizations. The task was made immeas- 
urably more difficult, said the Maryland-Virginia 


executives, because short-sighted dairy cooperatives 
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supplied the chain with cheaper milk which was 
used to supplant local supplies. 


“I'm giving this example because I think it 
points up this whole matter of producer organizations 
cutting each other’s throats for what seems to be 
temporary advantages, but actually playing directly 
he said. 


irresponsible and short-sighted action that weakens 


into the dealers’ hands,” . It is such 
the bargaining power of cooperatives — not only in 
one market but throughout the country.” 


Another problem faced by cooperatives, said 


Hooper, is the “lack of long range planning and 
objectives.” 


WHAT MEDICS THINK OF MILK IN 
DIETS OF HEALTHY AND SICK 


The National Dairy Council recently sponsored 
a research survey of doctors to find the answers to 
these questions: To what extent do medical doctors 
give dietary advice to their patients? Are dairy prod- 
How 
glasses of milk per day do they suggest? Do doctors 


ucts among their recommendations? many 


recommend different eating habits for heart patients? 
Here is what the survey revealed: 


Six out of every ten doctors surveyed make 
general dietary recommendations. 


A decided majority of medical doctors (seven 
out of ten) recommend dairy products in the diets 
of well patients, both children and adults. 


The number of glasses of milk per day recom- 
mended by doctors conforms very closely to that 


recommended by National Dairy Council. 


Doctors do tend to associate fat in dairy prod- 
ucts with high blood cholesterol. There seems to be 
evidence, too, that doctors recommend a reduction 
in dairy products for patients with coronary artery 
disease, obesity and gallstones. There is little evi- 
dence, however, that doctors significantly restrict 
dairy foods in the diets of patients with diabetes, 
arthritis, kidney stones, peptic ulcer and colitis. 


DAIRY PRODUCTS SHOW RISING 
VOLUME SO FAR THIS YEAR 


Creamed cottage cheese production in March 
was nine per cent higher than in March 1959. The 
76,555,000-pound total was 23 per cent higher than 
the 1954-1958 March average. 


of 1960, production is three per cent more than in 


For the first quarter 
the same period a year ago, but 24 per cent higher 
than the 1954-1958 three-month average. 


Butter production in’ March was 131,300,000 
pounds, eight per cent more than in March 1959, 
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New DRINK SENSATION 


ee GOW COW 


UP TO 50% PROFIT! 


The really NEW Cow Cow 
Ready to Serve Malt has been 
field tested and proved. 
Dairies selling Cow Cow re- 
port astounding results. 
When presented to their cus- 
tomers and prospects Cow 
Cow has met with instant 
acceptance and amazing 
enthusiasm. Cow Cow has 
proved itself an excellent 
“door opener” and is a na- 
tural for restaurants, cafe- 
_terias, theatres, hospitals 
etc., as well as the retail 
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MEYER-BLANKE CO. 


LABORATORY DIV.—ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 





Write No. 131 on Reader Service 


GET NEW FAST! 
AVAILABLE IN VANILLA AND 
| CHOCOLATE! 
COW COW MALT SALES ARE 
PLUS SALES! 
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Buttermilk of uniform high quality, smooth- 
bodied and full-flavored, is yours when using 
economical Nonfat Dry Milk to fortify serum 
solids to 11%, or as the sole source of serum 
solids. Nonfat Dry Milk gives Buttermilk a 
hearty, rich flavor that customers like. 

Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Buttermilk manufacture, ease 
of handling and storage and year ’round avail- 
ability. 

This is what Nonfat Dry Milk does—for 
your Buttermilk and for increasing your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 


Write No. 132 on Reader Service Card 
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two per cent more than the 1954-1958 March 
average. For the first three months of 1960, pro- 
duction was seven per cent higher than in 1959 
and four per cent higher than the 1954-1958 aver- 
age for the three-month period. 


American cheese production in March totalled 
79,705,000 pounds, two per cent higher than in 
March 1959, but four per cent lower than the 
1954-1958 March average. The first three months 
of the year showed a one per cent gain over 1959 
but was four per cent below the 1954-1958 average 
for the three-month period. 


Miscellaneous types of cheese, totalling 42,- 
630,000 pounds, showed a gain of 10 per cent in 
March over March 1959 and 26 per cent more than 
in the 1954-1958 March average. Cream cheese at 
9,805,000 pounds showed a 23 per cent gain in 
March over the same month in 1959 and was up 
39 per cent over the five-year average for March. 
There were 14,740,000 pounds of Italian-type 
cheeses in March, 12 per cent more than in March 
1959 and 51 per cent higher than the five-year 
average for March. 


THREE DAIRY FIRMS AMONG FIRST 
20 IN NEWSPAPER AD OUTLAY 
Three dairy concerns were among the top 20 
grocery supply purchasers of advertising space in 
newspapers in 1959. They were National Dairy 
Products, Borden’s and Carnation. 


Each of them spent substantially more for 
newspaper advertising than it did the year before: 


Amounts Spent for Advertising in Newspapers 

National Dairy Borden 

1959 6,545,894 3,338,216 2,987,661 

1958 6,029,757 2,768,516 2,524,935 

Of the 1959 total, National Dairy spent $126,- 

265 to advertise fluid milk. Borden spent $298,316 

for fluid milk advertising and Carnation spent noth- 

ing for fluid milk advertising, since it is not in the 
fluid milk business. 


Carnation 


The product advertised most by Carnation in 
1959 was Friskies Dog and Cat Food, for which 
$1,162,071 was appropriated, an increase of $1,100,- 
000 over 1958. Carnation expended less in 1959 
than in 1958 on the following items: cottage cheese, 
evaporated milk, dry milk, buttermilk, cereals and 
its line of Simple Simon Frozen Pies. 

Borden’s advertised its whipped potatoes in 
newspapers to the tune of $1,081,924. Nearly $650,- 
000 went to advertise Starlac. About the same was 
allocated to cheese, an increase of about $610,000 
over 1958. Borden spent considerably less on cottage 
cheese, cream cheese and instant coffee in 1959 
than in 1958 for advertising in newspapers. 
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Of the total spent by National Dairy Products 
about $1,500,000 was used to advertise margarine 
in newspapers. Other products for which consider- 
ably more was spent in 1959 than in the previous 
year were cream cheese, salad dressing and Kraft 


’ COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46 


marshmallows. There were big drops in the outlay 


for cottage cheese, Kraft caramels, Kraft dinners, PANEL AVAILABLE 


Sealtest Dairy Products, milk, and sour cream. if coolers q + FOR MANY SIZES 
The biggest spender of them all among grocery (a © Hermetically seated 
' = eg 5 © Ready to operate 





suppliers for newspaper advertising was General freezers 
Foods: $13,738,272 ian 





BEATRICE SALES, EARNINGS SET 
NEW HIGH RECORDS IN FISCAL 1959 


Sales increased 15 per cent and net earnings, 


16 per cent for a record high in each category for , 
Beatrice Food Company in fiscal 1959, according to By ik e 
William G. Karnes, president. em © | = im. 


New highs were attained in virtually every 





Aluminum or steel sectional construction 


in the 62nd Annual Report. Net dollar sales were Sanitary! Strong! Efficient! You can assemble any size cooler, 
$443,058,795, an increase of $57,609,151 over the freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


phase of operations, Mr. Karnes told stockholders 


preceding year. Consolidated net earnings were 
$10,305,308, up $1,443,187 over the preceding year. 
This was the 10th year in succession that net Bally Case and Cooler, Inc., Bally, Pa. 


sales exceeded those of the year before and the Get details — write Dept. AMR-6 for FREE book. 
? Write No. 133b on Reader Service Card 





eighth year in succession that earnings have in- 
creased. Dollar sales have risen 116 per cent in the 
last decade, while net earnings are up 164 per cent 
in the past eight years. For the 23rd year running, 
total unit sales increased. 


Bottled milk and cream, mainly under the 
Meadow Gold label, constituted 37 per cent of the 
total volume. Ice cream accounted for 17 per cent, 
butter 10 per cent, manufactured dairy products, 
including cottage cheese, all other forms of cheese, 


powdered milk, condensed milk, Dannon Yogurt and U.S. P. LIQUID | PETROLATUM SI SPRAY 
TES PHARMACEUTICAL ST 


milk product specialties, five per cent and grocery 





products 30 per cent. SANITARY — pens This Fine Mist-like AAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 
Unit sales of ice cream again reached a new NON-TOXIC SANITARY VALVES 
; ‘ ; HOMOGENIZER PISTONS — RINGS 
high level, but the average selling price of ice cream CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
i df — . 1 lecli -_ h FATS. ABSOLUTELY NEUTRAL. WILL ya pod pe -y 
and frozen desserts continued to decline during the NOT TURN RANCID <— CONTAMINATE LORTIVE PUMP PARTS, 
year, Mr. Karnes said. OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
FOOD PRODUCTS. ond for ALL OTHER SANITARY MACHINE 
s PARTS which ore cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
= THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


AMERICAN CAN REPEATS CAP-SAVER 
PROGRAM SUCCESSFUL IN 1959 


American Can Company inaugurated its 1960 
Canco Cap-Saver Program in support of milk sales 
with a four-color advertisement in the last-weekend- 

in-May issue of the Sunday supplement, This Week, mee ee ay use of the finger method may entirely destroy 
| in 42 cities, with a circulation of 13,000,000. previous bactericidal treatment of equipment. 


The ad spotlights Canco’s Milk Needs Chart THE MATES SPRAY THIN FL LOB THE HAYNES MANUFACTURING CO. 








which enables each family to determine, based on wate —_ 4180 Lorain Avenue + Cleveland 13, Ohio 
a enc eee ; ROLL-EASY DOLLIES + ROLL-EASY CASTERS TABLE CARTS + CAM CARTS + CARRY-BASKETS 
the needs of its individual members, exactly how ee ee =panGuaseee . GEmaaDUn - Gr ana 
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DEEDS, NOT WORDS 


We aim to build the best Valves, 
Pumps and Sanitary Dairy Fittings and 
to install the finest systems possible. 
The success of these efforts is 

being reflected in the continual service 
enjoyed by our clients. They have come 
to expect the exacting, performance- 
tested, long lasting equipment 

which is G & H Products. We pride 
ourselves on being doers — not. talkers. 





G & H Products Corporation 
5718 Fifty-Second Street, Kenosha, Wisconsin 
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much additional milk it should buy each day to 
preserve family health. 


This advertisement will be followed by national 
and regional advertising in such publications as 
Ladies’ Home Journal, McCall's, Woman’s Day, 
Coronet and TV Guide, reaching many more millions 
of interested families. Direct mailings will bring 
calcium-milk-health information and the premium 


offers to large numbers of additional families. 


The premium program involves the saving of 
Canco caps and redeeming certain numbers of them 
for such things as linens, towels, silver, traveling 


bags, cameras and other premiums. 


HOW LONG TO KEEP OLD RECORDS 
(Continued From Page 72) 
this prescribed period is three years. If there are 
any questions that arise under the order, all records 
should be kept longer than three years until the 


matter has been finally disposed of. 


Health department examinations and _ reports 
should be kept at least this long. It is a good plan 
to check the Department involved before destroying 
any such report. 


Your tax return is also protected against ques- 
tioning by the government by a tax statute of limita- 
tions — usually three years after the return is filed. 
If you, let us say, claimed a casualty loss deduction 
on your return last year for uninsured collision 
damage to your trucks, hold on to the letter which 
you received from an appraiser estimating the 
amount of damage for at least three years. You 
might do well to hold your tax records, such as 
cancelled checks, still longer. 


The law also provides that if you leave out 
of your tax return an amount equal to 25 per cent 
of your gross income, the time for the government 


to check is extended from three to six years. 


Suppose, for example, a few years ago you 
happened to bring together a friend who wanted 
to sell his dairy business and a buyer with whom 
he made a deal. Although you specifically said that 
you did not want a commission or finder’s fee, your 
friend in gratitude gave you an expensive sports 
car. You concluded that this was a gift, and not 
taxable income and made no mention of it in you 


income tax return. 


You're probably right, but an argument could 
be made that the item was compensation — and as 
such taxable income. Since $6,000, the value of the 
car, might amount to 25 per cent of your gross 
income, there might be a six-year statute of limita- 
tions on this return. Your whole return would be 


kept open for this period, including the collision 
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damage loss to your trucks and not just the question- 
able gift. And, if your tax return is under discussion 
with the Internal Revenue Service, the statute of 
limitations is generally extended by agreement. Hold 
all your records for any year still under scrutiny. 


Where a taxpayer is guilty of fraud against the 
government on his tax return, there is no statute 
of limitations preventing the recomputation and 
assessment of taxes plus interest and penalties. Tax 
fraud cases, for instance, are still coming before the 
courts, based on fraudulent omissions of income from 
black market operations in World War II. 


Failure to file a tax return means that the clock 
doesn’t start ticking. Suggestion: Hold on to your 
copy of your income tax return permanently. This 
is acceptable evidence that your return was filed in 
the first place. Sometimes, too, an item on a return 
from a closed year affects a year which is still open 
to review by the government. For example, suppose 
in 1955 (a year now barred by the tax statute of 
limitations) you purchased a new pasteurizer. Your 
deduction for allowable depreciation in 1960 may 


depend on the proof of your cost in 1955. 


In Summary 


In summary, then, you should store the follow- 
ing records more or less permanently: stock certifi- 
cates, deeds and mortgages, leases, ledger sheets, 
maps and plans, tax returns and supporting docu- 
ments. 


You should keep for seven years: contracts, 
including letter agreements; cancelled checks; insur- 
ance records; bank books; sales records and collec- 
tion lists (six years plus one for safety). 


You should hold for up to three years: bills 
paid; purchase orders; time charts; bills of lading 


and daily time reports. 


If holding these records creates a serious stor- 
age problem for you, there are two other possibilities 
to consider. First is micro-filming, which under the 
laws of most states provides an acceptable substitute 
for an original record. Micro-filming seems indicated 
where it will save enough in storage charges (which 
might be high-cost office space) to justify a fairly 
substantial initial outlay for micro-photographing 
and reproducing equipment. 


A second possibility would be to consider using 
the services of a warehousing company. These com- 
panies base their operations on the sound economic 
principle that seldom-used records should be stored 
in out-of-the-way low-rent locations on the edges 
of the city. The cost is sometimes amazingly low; 
safety against fire and theft is virtually assured. 
While the records are not at your finger tips, if you 
ever need them, they can be readily obtained. These 
records can be destroyed after the indicated holding 
periods have passed. 
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high potency, high speed germicide 


SANITIZES BEST/ 


Uss Roccat, the first “‘quat”’ 
and first in quality and per- 
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
Rocca, in recommended di- 
lutions, is virtually odorless, 
tasteless, will not injure or cor- 
rode metal or rubber equip- 
ment, cans, tanks, pipes, etc. 


The choice of the milk in- 
dustry for more than 25 years, 
Rocca. is a powerful germi- 
cide that effectively, quickly 
and economically sanitizes 
walls, floors, holding tanks, 
tank trucks, utensils, machin- 
ery, operator’s hands, cows’ 
teats, flanks and udders, etc. 
... yes, you can use it for every 
sanitizing need! 


In impartial testing of sever- 
al types of germicides, RoccAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver- 
age in 96 milk cans analyzed. 
Don’t risk losses through im- 
proper sanitization. Use 
Roccat for the best sanitizing 
job every time. 


ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 
WITHOUT SEQUESTRANTS 
when tested by Official Method 


——_ — — 


=_ =e, 


‘in . ss 
/ . ROCCAL FIELD Test uit» 
be. Quick, Practical, accurate ‘ 
0d for indicg ing adequate / 


\_ (ONCeNtrations of ROCCAL r 
* olutions. -—" 


~ _— 5 
Send for full data and prices on ROCCAL. 
FREE SAMPLE ON REQUEST! 


Extorurn Chemical. 


Subsidiary of Sterling Drug Inc 


1450 Broadway, New York 18, N.Y. 
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Pet Milk Company Acquires 
Cheese Concern in Canada 


LD CHERRY Hill House, a 
leading distributor of qual- 
ity cheeses in Canada, has 


been acquired by Pet Milk Com- 
pany, according to S. P. Harter, 
president of the Canadian subsidi- 
ary of Pet Milk. 


Mr. Harter said the purchase 
price was in excess of $1,000,000, 
for which Pet Milk Company (Can- 
ada) Ltd. acquired the Cherry Hill 
brand name and good will, a 
substantial inventory, the Evelyn 
Cheese Factory at Thamesford, On- 
tario and packaging equipment. 
The seller was Brantford Produce 
Company, Brantford, Ontario, of 
which A. E. Proctor is president. 


The Cherry Hill Cheese line has 
national distribution in grocery 
stores and markets throughout Can- 
ada as well as a substantial volume 
of “gift box” sales to individuals in 
both Canada and the United States. 


The line is primarily comprised 
of natural Canadian cheddar 
cheeses and various specialty 
cheeses. The natural cheddar 
cheeses are produced by individual 
cheese factories especially for Old 
Cherry Hill Cheese House which 
ages the cheeses in its own curing 
rooms. 


Operation Consolidated 

The Cherry Hill packaging, mar- 
keting and administrative opera- 
tions will be incorporated in the 
Pet headquarters organization in 
Toronto under the direction of 
William T. Murchie, vice-president 
and general manager of Pet’s Cana- 
dian subsidiary. 


Mr. Murchie stated that the Pet 
sales force will handle marketing 
to chain stores and wholesale gro- 
cers, while the Procter organization 
will continue to handle distribution 
to independent grocers. Direct mail 


sales of gift boxes will be from the 
Pet Toronto headquarters. 

Mr. Harter stated, “We are 
proud to add the famous Cherry 
Hill brand to our Pet Instant Non- 
fat Dry Milk and Pet-Ritz Frozen 
Pie lines which are already being 
produced and marketed in Canada. 
This is another step in expanding 
our Canadian operations which 
have grown rapidly since our en- 
trance into the market three years 
ago. We intend to maintain the 
high quality and prestige of Cherry 
Hill brand cheeses and to devote 
our attention to improving sales 
and distribution throughout the 
Dominion.” 


He said that efforts will also be 
made to expand the direct gift box 
sale of the cheeses in the United 
States. The Cherry Hill line is not 
currently sold through retail outlets 
in the United States. 

T. R. Gamble, president of Pet 
Milk Company, described the ac- 
quisition of the Cherry Hill Cheese 
line as “the latest advance in our 
company’s aggressive program of 
diversification and expansion.” 





Former Clerk Earns *10,000 
A Year As Own Boss In 
Own Business 


Here’s proof you can, too 


Your Dairy Products Deserve 
“CENTRAL’S” 


Precise 
pea Scientific ay OB 
7 “= Storage 2m - 
Se Conditions DEARBORN STREET 


Again and again, just average 
ordinary men from every walk 
of life have made their exclu- 
sive Dairy Dan franchise a 
$10,000 a year bonanza! 
What’s the secret?: The na- 
tion-wide switch to soft ice 
cream led by the best-seller 
popularity of the Dairy Dan 
brand. 

And not waiting but going 
where the customer is in the 





Our 43rd Year 


ot . ae ” magnificent Dairy Dan mobile 


unit. business. 


your own boss in your own 


Let us arrange a test-ride for 
you in your town or with any 
other Dairy Dan Owner 
nearby. There are 221 in 23 
states and Canada and any one 
you pick, any day you choose 
—will prove to you with your | on the Dairy Dan Co-op Plan 
2wn eyes it costs you mighty | —or, better still, phone us for 4 


No one else knows the Dairy 
Dan training secrets that make 
Dairy Dan Owners the top 
successes in this business. We 
advise you to write soon. 
Write us today for more facts 


Friendly 
Service 


i 
BLUE ISLAND 
PLANT 


Bam 
CLARK STREET 
PLANT 


CENTRAL COLD STORAGE CO. 
350 N. Dearborn St., Chicago 10, Illinois 
Phone: SU-perior 7-7548 





little to earn $10,000 a year as | a date. 


DAIRY DAN 


by INCORPORATED 
~~ B— ff Brooks Bidg. Wilkes-Barre, Penn. 
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NDC Focuses on Doctors, 
Diet During Conference 


HE CHANGING world of 

diets, doctors and Dairy Coun- 

cil will be discussed at Na- 
tional Dairy Council’s 1960 
Summer Conference, Thursday 
through Saturday, June 23-25, at 
the Edgewater Beach Hotel, Chi- 
cago. The program is designed as 
an active part of the NDC 45th 
anniversary observance. 


“The Dairy Council in a Chang- 
ing World,” is the subject on the 
first morning of the Summer Con- 
ference, Thursday, June 23. Nor- 
man Myrick, editor of the American 


best known public relations execu- 
tives will discuss “Dairy Industry 
Public Relations Change, Too.” 
The group includes Milton Fair- 
man, assistant vice president and 
director of public relations, The 
Borden Company; Lee Hamrick, 
manager, public relations depart- 
ment, Dairymen’s League Coop. 
Association, Inc.; and John Tower, 
director, public relations, Interna- 
tional Paper Company. William S. 
Epple, director of information for 
NDC, will preside. 


Spotlight on Research 


by a Dairy Council panel of: Miss 
Marian Arnold, executive director, 
Connecticut Dairy and Food Coun- 
cil; Miss Alice M. Cooley 
department of program service, 
NDC; and Miss Grace R. O'Keefe, 
program consultant, NDC. Gay- 
lord P. Whitlock, Ph.D., director 
of health education for NDC, will 
preside. 


, director, 


Changing World 

“Approaching Medical Groups 
in a Changing World” will occupy 
the Summer Conference during its 
third and final morning, Saturday, 
June 25. Speakers include the fol- 
lowing: Dr. Gaylord P. Whitlock; 
Miss Nancy Carter, national pro- 
gram consultant, NDC; Miss Lor- 
raine Weng, associate, NDC de- 


partment of materials development; 
Philip L. White, Sc.D., 


Council on 


Milk Review will discuss “The 
Changing Market for Dairy Foods;” 
and H. E. O. Heineman, Ph.D., 
director of research, Pet Milk Com- 
pany, will speak on “The Changing 
Forms of Dairy Foods.” Milton 
Hult, president of NDC, will pre- 
side at this session. 


Robert E. Olson, Ph.D., M.D., 
will review “Newer Developments 


in Nutrition Research. American Medical Association; and 
NDC’s director of library re- Dr. Robert E. Olson. Alice M. 

search, Edith S. Rasmussen, Ph.D., Cooley will preside. 

will speak on “The Dairy Council 

Looks at Nutrition Research.” A 

concluding section, “Utilizing Nu- 

trition Research,” will be reviewed 


secretary, 
Foods and Nutrition, 


John A. Moser, chairman of the 
NDC board of directors, will pre- 
side at the final luncheon. 


HAYNES”, <2e 


PLASTIC JUG HANDLES 


for color * sparkle - — and unusual carrying ease 


A panel of three of the industry’s 








Wade by Dairy Transportation Specialists 
Order NORTH AIR 


from SOUTHWEST 








MODEL F 4 
FOR 45-48-51 MM GALLON JUGS 


MODEL E 
FOR 56-70 MM GALLON JUGS 





wn 

‘ NORTHAIR WHOLESALE MILK TRUCK BODY... Model 34 

ulry — Equipped with patented, flush-type rolling doors. Body | 
ake shown.is 14 feet long. (Others available in 9, 12 and 16-foot 7 } 
top standard lengths.) Temperature range: 35° to 40°. Has wood- moos. H moos. © } 
We filled rear bumper. FOR 38 MM HALF-GALLON JUG FOR 45-48-51-54-56 MM HALF-GAL JUGS 
on. . 7 ALL MODELS AVAILABLE 
acts Ww) Promote greater jug sales by using IN 4 STOCK COLORS 
‘Jan wag y & the exciting and distinctive HAYNES 

’ 


* Brilliant RED 

*% Sparkling NATURAL 
* Golden ORANGE 
* Sunny YELLOW 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25% 


SAMPLES AVAILABLE 
SPECIFY BOTTLE SIZE & FINISH 


for “CARRY-RITE” PLASTIC HANDLES 
‘ . @ superb combination of 
“BRILLIANT SALES APPEALING 
COLORS” and “UNMATCHED 
SOU BODY CO., INC. OTe. 5 
423 Lynch Street + PRospect 6-3784 «+ St. Louis 18, Mo. co. 
Southwest also manufactures RETAIL MILK, ICE CREAM THE HAYNES MFG. 














= and COMBINATION MILK-AND-ICE CREAM truck bodies. CLEVELAND 13, OHIO PATENT PEND 

Card ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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Theme for ‘60 DISA Chicago 
Exposition is Selected 


HE THEME of the 22nd 
Dairy Industries Exposition, 


October 31-November 5, 
1960, at the International Amphi- 
theatre, Chicago, will be, “Show- 
case 60—Products— Methods—Prof- 
its.” 

Announcement of the theme was 
made by R. O. Kelco 
Company, president of the biennial 
exposition’s sponsoring organiza- 
tion, Dairy Industries Supply As- 
sociation. 


Davison, 


In this first “Big Show” of dairy 
industrial supplies and equipment 
of the decade 400 
companies will present displays in 
the gigantic “showcase” of Inter- 
national Amphitheatre, the largest 
exhibit hall ever made available to 
the exposition. 


new some 


Arrayed for inspection by an ex- 
pected 25,000 dairy industry men 
and women will be: 


—Products of every description, 
for every dairy industrial need — 
flavorings, pasteurizers, cleansers, 
storage and 
ment, sanitizers, containers of glass, 
paper, plastic, metal, wood and 
fibre, packaging equipment, ho- 
mogenizers, evaporators, churns, 


refrigeration equip- 


freezers, and all other processing 
machinery, delivery and other dis- 
tributive equipment, point-of-sale 
materials, farm milk tanks — all 
these among a myriad necessary 
“tools and ingredients” for opera- 
tion of the most technically com- 
plex of the modern food industries 
—the dairy industries. 


—Methods, tested, proved, pro- 
gress-gauged for ever better han- 
dling, processing and merchandis- 
ing of milk and milk products. 

—Profits, tangible and intangible, 
accruing directly to the dairy proc- 
essor for whom the Show is oppor- 


tunity unmatched for meeting the 
growth needs of his individual 
plant; indirectly to the consumer 
for whom dairy products are, ever 
increasingly, the best bargain in 
health-giving food. 


Industry Meetings 


In conjunction with the exposi- 
tion, eight national and interna- 
tional dairy industry organizations 
have scheduled meetings in Chi- 
Between 
November 4, 


cago. October 27 and 
conventions 
or other gatherings will occur of 
Dairy Society International, Dairy 
Suppliers’ Foundation, Evaporated 
Milk Association, International As- 
sociation of Ice Cream 


annual 


Manufac- 
turers, International Association of 
Milk and Food Sanitarians, Milk 
Industry Foundation, National As- 
sociation of Retail Ice Cream Man- 
ufacturers, and National Ice Cream 
Mix Association. 

Admission to the exposition is 
free of charge for all dairy proc- 
essors, dairy manufacturing edu- 
cators and students, public health 
officials and sanitarians. The gen- 
eral public is not admitted. 











“We're frankly amazed!” Dairy after dairy on the 
NORDICA program consistently underestimates the sales 
power of this superior product. One ordered an estimated 
four month supply of cartons — then 7 weeks after intro- 
duction rushed through an order for twice as many more! 

Here are typical sales jumps: 

Washington Court House, Ohio 

Lawrence, Kansas 

Crookston, Minnesota 

Chillicothe, Ohio 61% (in 1 month) 

Mechanicsburg, Ohio 129% (in 1 month) 

And the funny part of it is — all these dairies thought 


they were doing a good job with cottage cheese before 
they heard of NORDICA! 


Now they’re getting shelf life twice as long as they 
had before, consistent quality they’d never been able to 
achieve before, and enthusiastic sales reaction. “Every- 
where we have introduced NORDICA,” says one, “it has 
been received with the best of comment and much repeat 
business.” No dairy that has introduced NORDICA is any- 
thing less than delighted! 

Proper timing, scientific control, highly developed cul- 
tures, backed by sound management and aggressive pro- 
motion have made NORDICA so successful. The same proc- 
essing and marketing methods are now available to other 
sales-minded dairies. Nordica Foods Company is franchis- 


49% (in 1 month) 
40% (in 2 months) 
400% (in 1 year) 


138 


Sales up 40 to 400% 


ing exclusive territories throughout the country on a very 
nominal royalty basis. NORDICA gives complete instruc- 
tion to as many as three of your employees, furnishes a 
procedural manual, provides tested cultures and adver- 
tising materials, and guides you every step of the way. 
Standardized cartons with local imprint are available 
at volume cost. 


For complete details, take 


a minute to fill in and mail 
the coupon below. 


NORDICA FOODS CO., INC. 
Dept. S-2 

1501 West Tenth Street 

Sioux Falls, South Dakota 


Gentlemen: 

_I_ would be interested in more information on your 

NORDICA cottage cheese program. Please mail me your 

complete packet. 

Name 

Dairy 

Address Phone 

City ; 
Write No. 138 on Reader Service Card 
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University of Kentucky Sets 
Up Dept. of Dairy Science 


HE Board of Trustees of the 
University of Kentucky has 


voted into existence a depart- 
ment of Dairy Science at the Uni- 
versity. Dr. Dwight M. Seath is 
slated to head the new department. 


The action was taken to recog- 
nize the importance of 
dairying in Kentucky’s agriculture, 
according to Dr. Frank J. Welch, 
Dean of the University’s College 
of Agriculture and Home Econom- 
ics. He also stated that the change 
was in keeping with the adminis- 


growing 


trative organization of many land 
grant institutions throughout the 
country. 

For many years dairy science at 
the University of Kentucky has 
been administered as a section of 
the Animal Industry Group. The 
action of the board of trustees di- 
vided the Group into thre. depart- 


ments — Dairy, Animal Husbandry, 
and Poultry. 


“Dairying is becoming one of 
the major agricultural enterprises 
in Kentucky,” Dr. Seath stated. 
“Kentucky has a wide reputation 
as a tobacco producing state. Few 
people realize that in 1958, as in 
several years recently, the dairy 
enterprise contributed over $100,- 
000,000 to the farm income. This 
is more than half of the income 
from tobacco. 


Changing Outlets 


“The state ranks 13th in total 


milk production, 3rd in cheddar 


cheese production, and 4th in evap- 
orated milk output. Furthermore, 
with changing economic conditions, 
changes are being made in outlets 
for farmers’ milk.” He gave as ex- 
amples of these changes the reduc- 


tion in numbers of cream buying 


stations and construction of new 
fluid milk plants, milk drying 
plants and cheese factories in the 


state. 
More Extension Service 


Work in the new department will 
continue as in the past in the fields 
of dairy production and dairy 
manufacturing. Extension service in 
both fields is expanding. Dr. Seath, 
in conjunction with his duties as 
department head, will supervise the 
research, teaching, and extension 
work in the dairy animal field. Dr. 
T. R. Freeman, professor in charge 
of dairy manufacturing, will super- 
vise like work in the dairy manu- 
facturing area. 

Research work in the new de- 
partment includes work in pasture 
nutrition studies, calf nutrition 
work, rumen physiology studies, 
studies in reproduction of dairy 
cattle, cattle appetite studies, gen- 
etic studies in dairy cattle and bac- 
teriological and chemical problems 
related to market milk, 
butter and frozen cultures. 


cheese, 











Doubles Service Life! 


Superior Dispenser Cans, with reinforced 
bottoms integrally welded to the one-piece 
cylinder, do not develop leaks.. even under 
the roughest treatment. Light weight, seam- 
less and solderless, Superior cans are smooth 


JoHN Woop ComPANY 


as glass and completely sanitary. 


Write No. 


139 on Reader Service Card 


June, 1960 





Superior Metalware Division - St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * DISPENSER CANS * MILK CANS * ICE CREAM CANS 
HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 


Metalware for the Dairy Industry and Waste Receptacles 
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Three Dairies Win Billboard Prize 


A first, a second, and a third award earned 


by independent firms in competition 


with hundreds of other outdoor sign users 


HREE DAIRY companies 


were among the 43 award winners 
in the Eighth Annual Outdoor Ad- 
vertising Contest sponsored by the 
Outdoor Advertising Association of 
America. Curles Neck Dairy, Rich- 
mond, Va.; Creamland Dairies, 
Inc., Albuquerque, N. M.; and 
Dixon Dairy, Inc., Little Rock, Ark. 
took the prizes. 


The Curles Neck Dairy won a 
second prize in the category of 
companies using combinations of 
24-sheet posters and painted bill- 
boards. Creamland Dairies won a 
third prize in the same category. 


The Dixon Dairy Co., Inc., won 
first prize among companies using 
24-sheet poster campaigns for 12 
months. 


Curles Neck competes for home 
service business with two other 
companies in Richmond. For store 
business it competes with Sealtest 
and Safeway’s Lucerne brand. 


Spending a major portion of its 
advertising budget on its outdoor 


Tall and smal cagers 





Dixon Dairy Company of Little Rock, Arkansas, won first prize 
in its division for consistent appeal and attractiveness of its 


every-month ads. 


program, Curles Neck Dairy’s con- 
stant objectives are to keep its 
name prominently before the con- 
suming public in all areas of the 
Richmond market, to increase the 
number of its home delivery cus- 


Curles Neck Dairy of Richmond, Virginia, placed one of its 
bulletins strategically facing a well-travelled highway between 
a new factory and new homes. 


tomers and to promote in-store 
sales. 


Families moving into the area 
are a special target of the dairy’s 
advertising and promotion. Late 
in 1958, for example, more than 
800 new families moved into the 
Richmond area when Reynolds 
Metals opened a new home office 
building. Another 900 employees 
of Seaboard Airline Railroad came 
from Norfolk to Richmond with the 
opening of new headquarters. Such 
developments, plus the normal in- 
flux of other new families into the 
city, clearly provide substantial 
new sales potential for a staple 
such as milk. 

Poster coverage of the market 
continuously assures exposure of 
Curles Neck Dairy Advertising to 
both old and new residents. A 
50-foot cutout-embellished painted 
billboard was placed between the 
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new offices of Reynolds Metals and 
Seaboard Railroad, both situated 
on the same major artery about four 
miles apart. 

Through mailings to about 375 
grocery outlets in the Richmond 
area, Curles Neck calls attention to 
its outdoor advertising program 
and how it helps promote in-store 
sales. Reproductions of the outdoor 
designs are also repeated in letters 
the dairy sends to new residents, 
soliciting their business. 

Creamland Dairies maintained 
an intensive schedule of outdoor 
advertising around Albuquerque 
throughout 1959. The full color 
enabled faithful reproduction of 
various Creamland products as 
these were introduced coinciden- 
tally with other promotional and 
merchandising efforts of the com- 
pany’s sales organization. Of im- 
portance was the timeliness of 
exposure to the outdoor message at 
or near the point of purchase and, 
wherever possible, Creamland’s 
posters were spotted close to retail 
outlets. The company has increased 





Albuquerque, New Mexico, was treated to a full-color display 
of Creamland Dairies advertising. The company likes this meth- 
od of telling the public: it has stepped up its use of this medium. 


its continuous monthly showing 


from 30 to 40 posters. 


The Dixon Dairy Company, Inc., 
of Little Rock, Ark., reached rec- 
ord high sales figures in each suc- 
ceeding year since 1956. Vice 
President Harold Bailos of the 
Dixon Dairy says that outdoor ad- 
vertising exposes the Dixon carton 
to practically every one in the mar- 
keting area every day. Mr. Bailos 
intends to expand outdoor sign cov- 
erage to the neighboring city of 
Jacksonville. 


The campaign’s success is attri- 
buted in large part to the colorful 
posters with cartoon-style designs 
featuring children occupied in some 
activity, usually timed to the sea- 
son, holiday, or other event. The 
theme which has threaded through 
all posters is, Loves 
Dixon Milk.” For example, for 
spring the message is “Little Gar- 
deners Love Dixon Milk;” for au- 
tumn “Little Pencilpushers Love 

...3 for Halloween, “Little Trick- 
sters Love... .” 


“Everyone 
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JET STREAM 


RE-CIRCULATION WASHER 





Model RWC-10 


Exclusive Features: 


@ Proven Sani-Matic Jet action for cleaning separator parts 


and fittings. 


@ Stream flow action for cleaning pipe in lower section 


of tank. 


@ Available with valve control for optional full tank Jet or 


Push-Pull washing. 


@ Either or both pumps can be used for CIP work. 


®@ Big tank — holds lots of fittings, pipe, separator parts. 


SEE YOUR JOBBER OR CALL 


THE SCHLUETER CoO. 


EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 


JANESVILLE, WIS. 
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DESIGNED TO 
SNAP INTO 
FITTINGS 


Withstand sterilization 














Sanitary, unaffected by heat or fats 
Non-porous, no seoms or crevices 


Odorless, polished surfaces, easily cleaned 


HAYNES SNAP] I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 





MOLDED TO 
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DURABLE 


GLOSSY SURFACE 





) LEAK-PREVENTING 


NEOPRENE GASKET for Sanitary Fittings 
Check these SNAP TIVE Adoantages 


Tight joints, no leaks, no shrinkage 


Self-centering 
No sticking to fittings 
Eliminate line blocks 


Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue 


* Cleveland 13, Ohio 


Write No. 141a on Reader Service Card 









PRECISION STANDARDS 


>) LOW COST...RE-USABLE 


Time-saving, easy to assemble 


Help overcome line vibrations 





Milk a Social Outcast? Well, 
Almost, Research Discloses 


from a marketing research 

program carried on by three 
major national dairy organizations 
last year. Speaking before the In- 
stitute of Dairying held at the Uni- 
versity of Washington, Pullman, 
Washington, Richard J. Werner, 
executive director, Milk Industry 
Foundation, said that the MIF, the 
American Dairy Association, and 
the International Association of 
Ice Cream Manufacturers jointly 
financed the program. 


G en lessons have been learned 


The principal messages he got 
from the report were: 


Milk is on the wrong side of the 
tracks: It is lacking in social pres- 
tige. It always suffers by compari- 
son with other beverages when 
people get together socially, even 
on very informal occasions. Some 
people are embarrassed to serve 
it when friends are present. Coffee, 
tea, beer, liquor and soft drinks 
have a higher social status. 

Customers are lost in the forma- 
tive years: The teen years are the 
bad ones for the milk business. The 
milk drinking habit is lost by most 
people between the ages of 15 and 
20. At the age of 15 years, 79 per 
cent of teenagers are regular milk 
drinkers — another 12 per cent are 
occasional milk drinkers. 

A steep decline in milk drinking 
begins at age 20 and continues to 
a point where only 40 per cent are 
milk drinkers and regular coffee 


drinkers continue to increase, up to 
91 per cent. 


The guilt complex: Many adults 
have a guilt complex about their 
failure to drink milk regularly — or 
to drink as much as they know they 
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as od 


‘... Nice operation you’ve 


‘ 


LL 


got here... 


should. Many people recognize and 
admit the importance of milk in the 
diet, but their consumption pat- 
terns fail to coincide with their 
expressed beliefs. 


The weight watchers: Research 
shows that 32 per cent of all adults 


in the spring of this year were 
either (1) on diets because of their 
weight, or (2) were weight watch- 
ers (that is, calorie-conscious eaters). 
These millions of consumers cannot 
be ignored. The industry’s prob- 
lem is to offer these weight watch- 
ers forms of milk that will appeal 
to their calorie consciousness with- 
out, at the same time, implying that 
whole milk should be avoided. 
High-protein foods are beneficial to 
dieters. Only five per cent of adult 
customers know of the protein 
value of milk. Promotion of milk 
as a superior source of protein 
may appeal to weight watchers and 
dieters. 

The more there is, the more 
they'll drink: Insufficient quantities 
are geing kept in household inven- 
tories. Low home inventories are 
especially true of families buying 
all their milk from the store. They 
buy less on the average than do 
families getting home-delivered 
milk. But even home-delivery fam- 
ilies do not buy enough to meet 
their needs: they have to buy extra 
milk at the store. 

Our kids are on a_ soft-drink 
binge: Children under 15 years old 
are permitted to consume soft 
drinks by their parents although 
the parents feel, in most instances 
that the soft drinks are not good 
for the children’s health. 

It’s taste that counts: Only one 
person out of three considers nutri- 
tional value when buying food. 
The most important factor is taste. 
“This should make it quite clear,” 
said Mr. Werner, “that if we are 
going to sell people on the idea of 
drinking milk, we are going to have 
to appeal to their tastes.” 
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Get complete facts on why the Continental 2-Pass Boiler 
means real savings in operation, maintenance and first cost 


BEST BUY 
FOR DAIRIES 


lontinental 


2-PASS ae 


© easier accessibility with hinged front door, davited rear door 

© higher efficiency, longer life with balanced internal circulation 

@ no separation baffles as required with “excess” passes 

© compact design saves valuable space 

© uniform heating of boiler surfaces 

© more efficient combustion, maximum heat transfer with spin- 
ning gas technique 

© simplified design eliminates need for highly skilled personnel 

@ plus: forced draft, quiet operation, high quality steam, quick 
change dual fuel burner, easy installation 








. .. write today for new Bulletin BE 400. 


CONTINENTAL BOILER DIVISION 
BOILER ENGINEERING & Supply Co., Inc. 


Phoenixville, Pa. 


These features show why Continental 
2-Pass Automatic Boilers are your best 
buy for process steam and heating 
services: 





oY 
SSOCOSSHSSHSSSHSSHSSHSSSSHSSSSHSSSHSSSHSSHSSSSHSSSHSSSSSSESESESESESEESE 
Write No. 142 on Reader Service Card 


American Milk Review 











» 1 
a @ 
a ® 


c 


iew 





MILK DATING ENDS 


(Continued from Page 52) 


tributed handbills in an effort to 
get the governor to veto the bill. 


Intimations have been made that 
the union’s interest in the affair was 
inspired more by a desire to per- 
petuate a number of jobs than by 
its desire to safeguard the public 
health. The Teamsters have op- 
posed the end of dating for many 
years. 

A few routemen, delivering 
where New York City and Nassau 
County meet will heave a huge 
sigh of relief when, and if, the ban 
on milk dating is upheld. Nassau 
County frowns on milk delivered 
with dates imprinted on the con- 
tainer or cap, while New York City 
has insisted that milk be dated. 
The way it has been up to now, if 
a routeman delivered dated milk 
on the Nassau County side of the 
street, he was in trouble with the 
Nassau County health officials; if 
he did not deliver dated milk on 


the New York City side of the paying close attention to the New 
street, he was violating the City York situation as it unfolds. The 


law. During a busy day it was Milk Dealers Association of North- 
not easy to keep dated milk sep- ern New Jersey says that some 
arated from undated and sum- members have suggested that a bill 


be introduced in the State legis- 
lature there which would end milk 
dating. Dealers in Chicago are 
studying the New York experience 
as they prepare to tackle the dating 
problem in their market. 


ll 
R. W. DREHMANN DIES 


@ Robert W. Drehmann, 42 years 
old, president of Drehmann Paving 
and Flooring Company, of Phila- 
delphia, died May 6, following a 
short illness. 





He is survived by his widow, 


7 


d Ay toa S Ethel; two sons, Peter and Paul, 
“Congratulations, I’ve never two daughters, Ellen and Eliza. 
seen a cleaner dairy .. .” beth; his mother, Mrs. Bertha M. 

Drehmann; a brother, C. H. Dreh- 

monses, warnings and other brushes mann, Jr.; and a sister, Mrs. H. D. 

with the law resulted. Beck, Jr. 

Producers, processors and public Mr. Drehmann was a Mason and 
officials in other states and areas secretary of the Tile Contractors 
where milk dating is in effect are Association of Philadelphia. 








LOW COST STORAGE 


50 cubic foot model 
Also available in 19 and 24 
cubic foot models. 
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wie MASTER-BILT Utilty Cooleu 


Here is the ideal way to store perishables such as 
milk (in ¥% pint cartons or glass, 20 quart dispenser 
cans) ice cream mix and eggs... economically ... 
in as little space as possible. 


Maintains temperatures of 36° or higher. 
For auxiliary storage in: 


CAFETERIAS e SCHOOLS e DRIVE-INS e FACTORIES 
SUPER MARKETS e THEATERS 


QUALITY CONSTRUCTED THROUGHOUT 


Removable refrigeration unit with adjustable temperature control 
Glass insulation in top, bottom and walls 


Master-Bilt Refrigeration Mfg. Co. 
4233 Folsom, St. Louis 10, Mo. 
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KLIMATIC KING 


Solves Air Problems 
at Flynn Dairy 


ite ZE 


Klimatic King units and King utility blowers are 
installed on the roof at Flynn Dairy Plant, 
Des Moines, Iowa. 


gf i vatit 


Fresh air supply grills are seen along one wall of 
the milk processing room. 


® No more Excess Humidity 

®@ Odors Eliminated 

® Never a Dust Problem 

® Continuous Air Circulation 

® Maintain Constant Temperatures 


Fiynn Dairy of Des Moines, Iowa has installed 
Klimatic King heating and ventilating units which 
are especially engineered for dairy and food proc- 
essing applications. 


Standard units are fabricated with galvanized 
steel cabinets and insulated to eliminate con- 
densation and dripping . . . have automatic tem- 
perature and ventilating controls. Units have two 
speed motors for “high’’ and ‘“low’’ production 
periods . . . means operating economy. Klimatic 
King . . . the quality leader in its field . . . can 
be used for cooling as well with the simple addi- 
tion of a cooling coil. Available in sizes 3,500 
to 20,000 CFM. 


Write today for detailed bulletin. More than 
fifty yeors experience of your disposal. 








OWATONNA 





COMPANY OF 


* 
914 North Cedar Street, Owatonna, Minn. 
Shorp Freeze, @ Cooling, Ventilating and Heating Systems 
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COMPENSATORY PAYMENTS 
(Continued from Page 42) 


have done this, the government points out, by paying 
premiums above the minimum price. Milk from 
outside the market sold as fluid milk displaces an 
equivalent quantity of regulated milk and puts it 
into Class III. In the market whence it came the 
outside milk would be Class III milk if it had been 
sold in that market. Therefore, the government 
argues, the milk should be considered as Class III 
milk when it comes into Order 27. The fact that 
the handler paid fluid prices for the milk is not an 
issue because he did it out of choice in order to 
return his producers more money. If he wishes to 
do this, that is his privilege but it is unfair to expect 
the regulated producers and handlers to pay for it. 
His costs are what he chooses to make them. If 
he chooses to pay a premium in the form of Class I 
prices for Class III milk, that is his affair. As far 
as Order 27 is concerned, the outside milk is surplus 
milk for which there is no Class I outlet in its own 
market. If it is surplus milk in its own market it is 
surplus milk in Order 27. The difference between 
the Class III price and the Class I-A price merely 
insures that the outside handler’s price is uniform 


with the minimum price paid by regulated handlers. 


Right to Choose 


A second aspect of the government’s argument 
rests on the privilege of the unregulated handler to 
choose between being a fully regulated plant in the 
Order 27 pool and making the compensatory pay- 
ments. This is a provision which was incorporated 
into the order subsequent to the extension of the 
order in 1957. The government argues that, in his 
decision, Judge Clary said it was all right to regu- 
late the outside handler if he pooled all of his milk 
because that resulted in a uniform price. It was not 
all right to require compensatory payments because 
that resulted in a price that was not uniform. Since 
pooling all of his milk would be a heavier burden 
than making compensatory payments on a_ small 
portion of his total supply, the government asks, 
“If it is legal to require the outside handler to 
shoulder the heavy burden of pooling all of his 
milk, why is it illegal to require him to shoulder 
a less onerous burden?” 


Case Will Be Appealed 


Herbert L. Forest, Director of the Dairy Divi- 
sion in the USDA, advises us that the case will be 
appealed. Pending the appeal, Judge Clary has 
granted a fifteen day stay in the execution of his 
ruling. 


There were two other aspects of the case which 


involved rulings by the Department’s judicial officer 
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June, 


and by Judge Clary. These questions were pro- 


cedural in character involving the question of ade- 
quate notice and the record on 
the 


made. These portions of the complaint both Judge 


portions of the 


which amendment extending the order were 


Flavin and Judge Clary dismissed. 


CALIFORNIA DAIRY CLUB SELECTS 

TWO FOR HONORARY MEMBERSHIP 
The Los Lecheros Dairy Club of California 
State Polytechnic San Luis Obispo, is 
planning for the selection of outstanding dairy in- 


College, 


dustry leaders for honorary membership in the club. 


Harmon Toone, Dairy Department head at Cal 
Poly 
that those proposed for honorary membership are 


and advisor to the student club, announced 


so carefully screened that it takes a year to deter- 
mine the most qualified. 

This year the club selected two persons of high 
Milton L. Kidd of the Kidd 
Modesto; and Richard J. Werner, 
executive director of the Milk Industry Foundation, 
Washington, D. C. 


repute in the industry, 


Holstein Farms, 


Mr. Kidd and Mr. Werner were presented their 
honorary memberships and were speakers at the 


banquet recently. 


GOLDEN GUERNSEY SELLS DISTRIBUTING 
BUSINESS TO SYRACUSE, N. Y., DAIRY 


The Netherland Dairy Company of Syracuse, 
New York, has purchased the processing and dis- 
tributing facilities of the Golden Guernsey Dairy, 
of the New 
Breeders Cooperative, Inc., 


a subsidiary York State Guernsey 
according to an an- 
nouncement by Curtiss C. Brown, Netherland presi- 
dent. 

Mr. Brown explained the need for additional 
plant space, which prompted the transaction, was 
the fact that Netherland will lose 
space when a federal-state street-widening project 


occasioned by 


materializes. 


Theodore 
assistant treasurer of the New York State Guernsey 


D. Gordon, business manager and 
Breeders Cooperative, said that the cooperative plans 
to concentrate its efforts on the promotion and de- 
velopment of the Guernsey breed of cattle and 
Golden Guernsey milk. 


The 400 members, 
ganization who live in New York state now find it 


approximately, of the or- 


unnecessary to have their own distribution facilities 
to market their milk and, therefore, they sold Guern- 


he said. 


sey Dairy, 
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INSTANTANEOUS 


Shows how Pick Hot 
Water Heaters quickly 
and effectively solve 
hot water problems 
of many industries. 


MOST ACCURATE, 


GALS. PER HOUR 


water lines. 


temperature accurately 


and-down changes. 


4 Steam Injection 





HEATERS 


FASTEST, SAVES FUEL 


8 SIZES — 500 to 50,000 


Easily installed in steam and 
Usually attached 


to wall . . . no floor space re- 
quired . . . no storage tanks 
necessary. 


Volume adjustable from 5% 
to full rated capacity. Water 


con- 


trolled at any setting, with 20- 
second reaction to desired up- 
Operates 
on high or low-pressure steam. 


Write today to Dept. E 


PICK MANUFACTURING CO., West Bend, Wis. 
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on - ‘ware | Pet 

4S |4 Sq. Qt. Gloss Bottles 10 7 Ibs 

6s 6 Sq. Qt. Gloss Bottles 6 6 Ibs. 
as 8 Sq. Qt. Glass Bottles r) 7% ‘bs. 

4R |4 Rd. Qt. Gloss Bottles 10 8 Ibs. 

LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gol. Gloss Bottles} 19 7 Ibs. 
STURDY 4-Y%y $R| 4 Sq. or Rd. 2 Gal. Glass Bottles] 6 |7% Ibs. 
ALL WELDED 2-%,.O|2 Oblong ¥, Gal. Glass Bottles 10 7 Ibs. 

CONVENIENT 

HANDY 4-%_ 0} 4 Oblong 1, Gal. Glass Bottles 6 7% 'bs. 
EASY TO CARRY | ‘ P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 Ibs 
ae ge 8P 8 Sq. Qt. Paper Cartons 8 9%, Ibs 
ATTRACTIVE 2-Y% p| 2 Sq. Yz Gal. Paper Cartons 15 8% Ibs. 
4-Y% p | 4 Sq. Vp Gal. Poper Cartons A 7 Ibs. 
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An AMERICAN MILK REVIEW Monthly Feature 





Rennet Custard Recipes 
Promote the Use of Milk 


HE manufacturers of Junket 
T coe powder, Salada-Junket 

Division of Salada-Shirriff- 
Horsey Ltd., have created a num- 
ber of recipes involving the use of 
milk. Junket rennet powder added 
to lukewarm milk, firms the milk 
into a flavored rennet custard. 


The custard is prepared by stir- 
ring the powder into two cups of 
fresh milk warmed to 110 degrees. 
Poured into four or five dessert 
dishes while still liquid, it firms 
in 10 minutes and is served chilled. 


Suggest these recipes to cus- 


tomers. Every package of Junket 
rennet powder requires a pint of 


milk. 


Quick mix milk drinks 

Into a glass of cold milk mix a 
tablespoon of vanilla, lemon, or- 
ange, raspberry, maple, strawberry 
or banana Junket rennet powder. 
For chocolate powder, use one 
heaping tablespoon and shake in 
milk shaker. 

Milk drink specials 

Southern special. Stir one fourth 

cup mashed or strained banana into 


milk drink. 


Custards can be dressed in a variety of ways. Shown from the 
left are whipped cream with cherries, with lady fingers and 
with slivered chocolate bits. Whipped cream is not used with 
low-calorie servings. 


Spice Isle special. Stir a dash of 
into vanilla milk drink 
and top with a scoop of chocolate 
ice cream. 


cinnamon 


Mint stick sipper. Serve vanilla 
milk drink with a peppermint stick 
stirrer. 

Iceberg. Stir one half teaspoon 
instant coffee into vanilla milk 
drink and top with a scoop of choc- 
olate ice cream. 


Jiffy rice pudding 
Pour Junket rennet custard over 
a mixture of one half cup cooked 
rice with a tablespoon of sugar, 
and two tablespoons of chopped 
maraschino cherries divided among 
five dessert dishes. 


Quick bread pudding 


Pour custard over two slices of 
raisin or white bread, plain or 
toasted, cut into cubes and divided 
among four or five dessert glasses. 

Strawberry trifle 

Make strawberry rennet custard 
using 1% cups milk and % cup 
cream or top milk. Pour into four 
sherbet glasses on top of a spoon- 
ful of strawberries and strips of 
white pound cake sprinkled with 
one teaspoon of sherry. 
with a slice of strawberry. 


Garnish 


Raspberry parfait 


Into eight parfait glasses of rasp- 
berry rennet custard that has 
chilled and formed, pour vanilla 
custard onto a spoon in each glass 
so the flavors do not mix. Top with 
whipped cream and berries just be- 
fore serving. 
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Control of Insect Pests 
In Dry Milk Plants 


BLACK CARPET beetles and 
Trogoderma spp., frequently en- 
countered insect pests of dry milk, 
can now be controlled efficiently 
and safely in milk drying plants, 
American Cyanamid Company has 
announced. 

Malathion premium grade 57 per 
cent emulsifiable and malathion pre- 
mium grade 25 per cent wettable 
powder formulations have been ac- 
cepted by the USDA for use in 
plants processing dry milk for the 
prevention and control of these 
major insects. 


Residual sprays made from mala- 
thion premium grade should be ap 
plied to all sections of the plant 
where insects hide or crawl, im- 
mediately following vacuuming and 
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cleaning on a regular two-month 
schedule or earlier if needed. The 
sprays are prepared by either mix- 
ing one pint of 57 per cent emulsi- 
fiable concentrate or 1% pounds 
of wettable powder in 2% gallons 
of water. Contamination of milk, 
equipment and containers should be 
avoided. 

No evidence has been collected 
to indicate that any off-flavor oc- 
curs in milk as a result of using 
malathion premium grade formu- 
lations as recommended by label 
instructions. 
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Merchandising Program 
For Sour Cream Producers 


RECOGNIZING the growing 
market for sour cream, Continental 
Can Company’s Bondware Division 
is making a merchandising kit avail- 
able to dairies which describes, step 
by-step, the procedures required to 


establish them firmly in the sour 
cream profit picture. 
Manufacturing, packaging, ship- 


ping, advertising and promotional 
information are all provided in this 
kit. Basis of the entire promotion 
is a new stock design sour cream 
container. The flared, waxed paper 
tub, in 8 and 16-ounce sizes is 
printed in orange and black on 
heavy white stock. A choice of 
paper, plastic, or metal closures is 
also offered. 


The body of the flared paper tub 
contains six pictorial suggestions 
for using sour cream: with fruit, 


soup, salad, meat, fish, and potatoes. 
Recipes for sour cream dip, spread 
and dressings are also contained in 





this merchandising guide. These 
recipe suggestions, along with those 
provided on the container’s body, 
are designed to move this versatile 
product out of the dairy cabinet into 
the consumer’s home — any season 
of the year. 

Continental is also offering 
streamers, bottle hangers and retail 
and wholesale slingers at cost of 
production to complete in-store dis- 
plays. Like the sour cream tubs, 
they are printed in orange and black 
on white stock. Ad mats are also 
available. 
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New Model 


A HIGH speed, half gallon milk 
packaging machine has been intro- 
duced by Ex-Cell-O Corporation. 
The new Senior Model T machine 
features several interesting innova- 
tions including a boost from 50 units 
per minute to 72 units. The Model 
T is smaller and more compact than 
previous Senior Models, thereby 


High Speed Half Gallon Filler 





economizing on valuable floor space. 
The new Pure-Pak addition util- 
izes stainless steel wherever pos- 
sible resulting in a cleaner, more 
sanitary machine. 

The first of the new models has 
been delivered to Detroit’s United 
Dairies and is now in production. 
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Roll Tube Method of 
Bacteria Count Approved 


THE APY Astell roll tube meth- 
od of bacteria count determination 
which applies modern techniques 
and economics to what has been a 
time-consuming task has been ap- 
proved by the American Public 
Health Association Standard Meth- 


ods, it was pointed out by APV 
Company, Inc. It will be so listed 
in the 11th edition of Standard 


Methods for the 
Dairy Products. 


Examination of 


The technique, since its introduc- 
tion eleven years ago, has gained 





world-wide acceptance as a conveni- 
ent, economical and labor saving 
technique for routine bacterial count 
determinations. It also enables 
dairies to laboratory pasteurize raw 
milk samples quickly, efficiently and 
at low cost. 


The Astell roll tube 
an effective colony 


bottle has 
surtace two- 


thirds of the standard mm. Petri- 
dish and is specially designed to 
eliminate any slipping of the agar 
film. 


The Astell rubber seal is safe and 
sure. Made of non-toxic rubber, it 
is designed to vent when the media 
is heated for sterilization. Once the 
Astell seal is inserted, contents re- 
main sterile indefinitely. 
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Lease Plan Booklets 
For Multi-Stop Truckers 


A BOOKLET available free to 
truck users has been published by 
the Divco-Wayne Corporation to 
announce its new truck leasing plan 
for the Divco Truck division. 


The leasing program, operated by 
the company’s subsidiary Divco- 
Wayne Sales Financial Corporation, 
offers truck users equipment rented 
from Divco dealers. 


Harold Streem, Divco-Wayne 
financial vice president and general 
manager of the financial subsidiary, 
points out that many truck purchas- 
ers have found leasing a highly sat- 
isfying method of making more out 
of their working capital. 


“Rental payments are immedi- 
ately deductable,” Mr. Streem notes, 
“and may be handled as any other 
operating expense instead of carry- 
ing truck costs on a year-to-year de- 
preciation basis.” 


The Divco truck leasing plan al- 
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lows for considerable flexibility, he 
says. Minimum leases are for three 
years with maximums up to five 
years, depending upon the type and 
size of vehicle used. Rental pay- 
ments may be set up to suit each 
customer’s requirements. 


Divco allows cancellations at any 
time based upon pre-termination 
schedules, Mr. Streem notes. De- 
pending upon the condition of the 
vehicle and the quality of the main- 
tenance it has received, customers 
will be awarded cash bonus refunds 
for good maintenance. 

Divco also letters and paints 
trucks to customers’ specifications, 
Mr. Streem points out, just as if 
the vehicle were owned rather than 
leased. The leasing plan is available 
for customized trucks designed with 
optional components tailor-made to 
customers’ requirements. 

An additional value of the Divco’s 
leasing plan, the company spokes- 
man states, is Divco’s willingness to 
purchase Divco trucks currently 
owned by companies who want to 
switch to leasing, therefore immedi- 
ately liquidating cash that may have 
been tied up in truck fleets. 
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Farm Detergents Shipped 
In Zip-Open Package 


IN KEEPING with the trend 
toward higher efficiency in dairy 
farm operations, Klenzade Prod- 


ucts, Inc., has adopted a new 50 Ib. 
shipping container for farm powder 





detergents. One of the important 
features of this easy handling 
“Klenz-Pak” is the zip-open “tear- 
tape.”” By pulling on the starting 
tab, the corrugated board is cut 
through on three sides. The fourth 
side acts as a hinge for the cover 
which, when closed, fits snugly over 
an interior corrugated board liner, 
affording dust-free protection to the 
contents. Powder is packed in a 
waterproof polyethylene bag with a 
re-usable twist-type closure that 
makes practically an air-tight seal. 
Contents are fully protected against 


moisture even if the container is 
setting in water. The new package 
makes it convenient for dairy farm- 
ers to purchase Klenzade powder 
detergents in larger lots because 
only one unit-container at a time 
need be opened. 
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Special Gallon Jug Case 


A NEW Zinc-Kote case to carry 
four one-gallon glass jugs is being 
offered by C. E. Erickson Company, 
Inc. The case has strong partitions 





and handholds on four sides. The 
dairy’s name is embossed on one 
panel. 


An outstanding feature of the case 
is the warning by Pinkerton em- 
bossed on one side to deter pilferage. 
The warning reads, “Warning — 
This case protected by Pinkerton’s 
National Detective Agency, Inc.” 
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Refrigeration Unit 


WEIGHING only 376 pounds, 
the compact Model C-10-B Hunter 
Refrigeration Unit is a heavy duty 
model especially designed for the 
efficient maintenance of tempera- 
tures for products 30° F. or above. 
This model can be employed in ade- 
quately insulated bodies up to 18 
feet long. The unit is also available 
(as Model CE-10-B) with AC elec- 
tric standby power for dockside or 
over-night operation. 


Powered directly by the truck en- 
gine, the Model C-10-B consists of 
a self-contained “factory package” 
that contains all components, except 
This 


the compressor. package is 





designed for mounting through a 
prepared opening in the upper front 
wall of the truck body. The high 


speed automotive type compressor 
mounts on and is driven by the 
truck engine, by a V-belt from the 
crankshaft. Flexible refrigerant 
hoses and connections are supplied. 


Evaporator and condenser fans 
are powered by a 12-volt, 4% HP, DC 
motor with heavy duty ball bear- 
ings and replaceable brushes. This 
electric motor drives both the evap- 
orator and condenser fans con- 
tinuously at a constant speed. It 
receives its power from the vehicle’s 
generator. A manual “on-off” switch 
is supplied on the unit so that when 
refrigeration is not required the unit 
can be turned off. 
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Sliding Glass Display 
Doors for Walk-Ins 


A NEW TYPE of full-height 
sliding display door for use in 
walk-ins has been designed by Bally 
Case and Cooler, Inc. Use of the 
doors converts a conventional Bally 
walk-in to a type useful for self- 
service in retail food stores. This 
is done by replacing a normal wall 
section with a special wall section 
containing the sliding display doors. 
Where food is served, the doors 
make that side of the walk-in an 
excellent self-service area for wait- 
ers for short-order items. 





Doors are 
polished 
frames which are glazed with three 
glasses and sealed to eliminate mois- 


constructed of highly 
narrow stainless steel 


ture condensation. They are equip- 
ped with oversize rollers and glide 
effortlessly on special stainless steel 
tracks. To reduce condensation, 
doors are made with special built-in 
heating elements. 


A set of two doors, 55” high, is 
built in a 46” wide wall section. 
Door sections can be mounted side 
by side, creating a line-up of any 
number of doors desired. 
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Industrial Hose Valve 


COMMERCIAL production of 
an industrial hose valve has been 
announced by the Commercial 
Valve Division of General Kinetics 
Corporation, which will market the 
new “Fluid-Trol” valve. The hose 
valve utilizes a solid, stainless steel 
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ball seated against a circular metal 
seat to provide bubble-tight shut- 
off. A touch of the finger rolls the 
ball away from the seat and permits 
a powerful blast of fluid through 
the high capacity Venturi. 


Designed for use in dairies, food 
and beverage plants, the ‘“Fluid- 
Trol” is said to be ideal for wash- 
down and air-blow applications of 
all types. It is compact, lightweight 
and easy to handle. There are no 
springs and only two moving parts. 
Stainless steel construction assures 
long life and ability to handle ero- 
sive and corrosive fluids without 
difficulty. Body is covered with 
rubber. 


The valve fits all standard %4”, 34” 
and 1” I. D. hose. Any special 
nozzle with 4%” I.P.S. can be sub- 
stituted for the standard solid jet 
nozzle. 
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Automatic 
Measuring Pump 


INTRODUCTION OF a new 
positive displacement pump which 
simultaneously transfers and meas- 
ures fluid and semi-fluid products 
has been announced by the Pump 
Division of the Waukesha Foundry 
Company. 





The MFC-250 “Metered Flow 
Control” pump will transfer and 
measure materials of widely vary- 
ing viscosities and physical char- 
acteristics with accuracy of better 
than % of 1 per cent. Simplicity of 
design and stainless steel construc- 
tion meet all sanitary pump require- 
ments. Rigid field tests have been 
completed in varying industries. The 
pump is available in two models: 
gearhead with cycle monitor or vari- 
drive with tachometer. 
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Roof Renewal Process 
THROUGH THE use of both 


glass and aluminum, Pace Products, 
Inc. has developed a new, simplified 
method for waterproofing and _ in- 
sulating roofs on commercial and 
institutional buildings. This process 
specifies the use of a quick-setting 
bonding adhesive, Seal-Tex, into 
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which fine spun, asphalt coated glass 
membrane is imbedded. A _ non- 
bleeding heavy duty aluminum roof- 
ing, Silverleaf, is then applied as the 
finish coat. The adhesive and glass 
membrane heals surface breaks and 
cracks, while the aluminum shields 
the roof mat, and prevents oxida- 
tion. By reflectivity it provides the 
insulation. According to the manu- 
facturer, such a roof treatment will 
act as a definite vapor barrier, keep- 
ing heat out in summer and prevent- 
ing its escape through the roof in 
winter. Substantial savings in op- 


e 





erating air conditioning after such 
a roof renewal is also claimed by 
the manufacturer. The glass and 
aluminum treatment is completely 
cold process. 
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Milk Carton Inspection 
and Case Loading Machine 


AUTOMATIC machines that in- 
spect milk cartons, arrange them in- 
to case loads and place them into 
the case were announced recently by 
Thiele Packaging Machinery Com- 
pany. Cartons can be handled at 
speeds up to 150 cartons per minute 
and wooden, fiber or wire cases can 
be used. The new loading machine 
is said to place the cartons into the 
case more gently than can be done 
with hand loading. 


The inspection machine checks for 
torn heat seal, lack of staple in the 
top of the carton, crushed panel 
along the gusset scoreline, improp- 
erly folded gusset and orientation of 
the carton for feeding the case 
loader. 


The required number of cartons 
are then arranged automatically in- 
to a case load, lifted by top-gripping 
fingers and carried over an empty 
case. Insertion of the cartons into 
the case is accomplished by lifting 
the case around the cartons. Shoe- 





horn guides permit automatic load- 
ing into a case of minimum dimen- 
sions. Air is entrapped in the case, 


under the cartons, and acts as a 
cushion so the cartons settle slowly 
into the case. 

Machines feature inspection of 
dimensions to 1/16” tolerance, 
weight checking to %-oz. tolerance, 
separate rejection stations, and in- 
terlocks that insure properly posi- 
tioned and completely filled cases. 
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Cover of Plastic Container 
Also Serves as Base 


A NEW type of plastic container 
called Show-Cup, which converts 
from a container to a serving dish 
by placing the lid at the base of the 
container, has been announced by 
Gilbert Plastic, Inc. The result is a 
self-dispensing cup, said to be ideal 
for packaging ice cream, ices and 
sundaes, as well as individual por 
tions of virtually any other food. 


Essentially, the Show-Cup is a 
plastic cup-like container, over 
which locks a shallower cup-like lid. 
When the lid is removed from the 
container, it pressure-fits beneath 
the container, forming the base of 
the ready-to-use cup. 


Show-Cups have been designed so 
that they may be filled automat- 
ically; their capacity is four ounces. 
Shape allows quantities to be shipped 
and stocked with tops and bottoms 





nested together, upright or on its 
side. 


Gilbert Show-Cups are available 
in a wide variety of transparent and 
colored plastics, including such 
combinations as transparent bottom 
and colored top, and colored top and 
bottom. 
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Substitute for Rennet 


FOR THOSE who want to use 
substitutes for Rennet Extract in 
making cheese and will go into their 
use with their eyes open, the Mar- 
schall Dairy Laboratory, Inc., of 
fers Pepsin in powder form. It will 
be labeled Pepsin 1 : 10,000 and not 
by any other name. 


The company says that due to 
conditions in young calf slaughter 
beyond the control of Marschall, 
prices of Rennet Extract are cur 
rently very high. The company ex- 
plained the situation in a frank letter 
to cheesemakers. It said, “There is 
no substitute for quality. Use only 
Rennet Extract for making cheese 
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on which you can depend and on 
which the cheese industry depends. 
Preserve your stocks of Rennet in 
cold storage to prevent undue loss 
of strength.” 
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Insulated Cup Has 
Foam Plastic Band 


AN INSULATED cup just de- 
veloped by the Dixie Cup Division 
of American Can Company features 





an outside band of foam plastic. 
Outside temperature of the cup is 
as much as 45 degrees less than an 
uninsulated one containing a hot 
drink of the same temperature. 
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Plastic Cover Protects 
Milk at Doorstep 


A LIGHTWEIGHT cover for 
milk delivered at the door, molded 
by General Plastics Corporation of 





Dylite expandable polystyrene, pro- 
tects the milk from freezing or over- 
heating when left outdoors for a 
normal period. It will not rust, is 
resistant to stains and odors and 
can be kept clean by washing with 
soap or detergent and water. 
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Chemical Resisting Primer 


A RUBBER-BASE primer, 
Chemical Resisting White Primer, 
has been released for industrial use 
by the Tropical Paint Company. 

The most beneficial use for the 
new primer is expected to be in 
rooms subjected to moisture conden- 
sation, fumes and mildew growth. 


As an alkali-resisting primer, it 
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is an effective sealer on new plaster, 
masonry and hard board, the com- 
pany says. It is also suitable for 
priming unpainted iron and _ steel 
surfaces. 

The primer is intended for use 
under Tropical’s Chemical Resisting 
Gloss White paint. This combina- 
tion is reported to stand up under 
the most severe conditions — con- 
stant high humidity, frequent wash- 
ing with alkaline solutions, splashes 
or fumes of either alkalies or acids. 
The finish coat will not “yellow” 
despite exposure to chemical vapors 
and fumes. 
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Sour Cream Dip Flavors 


THE LABORATORY Division 
of the Meyer-Blanke Company an- 
nounces the marketing of a new 
line of sour cream dip flavors for 
the industry. This new sour cream 
dip is labeled “Party Dip” and 
comes in 4 taste varieties: French 
Onion, Bleu Cheese, Chive Style and 
Garlic Cocktail. Party Dip, is offer- 
ed to the trade as a complete pack- 





age — plastic container, labels and 
a kit of promotional materials in- 
cluding shelf talkers, dairy case wire 
stands, etc. 
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Permanent Tank Washer 


A SANITARY, self-cleaning 
“Jet Stream” tank washer for per- 
manent installation in storage tanks 
has been developed by Cowles 
Chemical Company. The unit fea- 
tures solid cone, non-clogging noz- 
zles which have no threads, screws 
or other inaccessible, uncleanable 
connecting devices. A system of 
controlled leakage permits complete 
draining of food products after stor- 





age and full coverage of every sur- 
face by cleaning solution during the 
washing operation. 


One “Jet Stream” unit will thor- 
oughly cover a 20 foot tank. Two 


or more units are installed in longer 
tanks. During tests on all tank 
sizes, unusually low bacteria counts 
with frequent zero swab tests were 
recorded. 

A unique locking pin allows the 
unit to be instantly removed and 
disassembled for inspection. Open 
design permits visual inspection of 
all surfaces. 
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Lamp Adapter 


THE NEW B-60 lamp adapter 
developed by Betts Machine Com- 





pany is constructed of light-weight 
aluminum and is of baked enamel 
to match the color of the B-60 lamp 
housing. The back of the adapter 
is concave, designed to fit the con- 
tour of a 6” radius. For easy in- 
stallation of the B-60 clearance 
lamp, it is drilled with four corre- 
sponding holes. 
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Farm Cleaners 


A NEW line of farm sanita- 
tion products has been announced 
by Bonewitz Chemicals, Inc. These 
include Sana-Clean, a chlorinated 
pipeline cleaner; Britank, a chlor- 
inated bulk tank and general 
cleaner; Color-Glo, a concentrated 
all purpose general and bulk tank 
cleaner; Sparkle, a concentrated 
liquid milkstone remover; and Sta- 
Chlor, a liquid stable sodium hypo 
chlorite chlorine sanitizer. 
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Automatic 
Cleaning System 


THE AUTOMATIC cleaning 
system just introduced by the 
Girton Manufacturing Company 
automatically controls time and 
temperatures for pre-rinse, wash 
and post-rinse, and can be used to 
wash both in-place pipelines and 
CIP equipment. 


After connection to the lines, the 
operator simply presses start but- 
ton. Girton’s patented “self-adjust- 
ing” pumps circulate the solution 
and the rinses from the 150 gallon 
stainless steel tanks through a 3- 
way air-operated valve. Because 
the pumps automatically adjust 
themselves to varying heads up to 
their maximum capacities, there is 
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no danger of pump motor burnout 
due to overload. 

In addition to in-place lines, Gir- 
ton automatic cleaning systems 
have been successfully used on 
HTST units, tankers, storage tanks 
and processors. 
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Heavy-Duty Floor Truck 

A HEAVY-DUTY series of plat- 
form trucks featuring universal 
caster mounting plates and safety 
tread plate decks has been an- 
nounced by Magline Inc. New de- 
sign features include: universal 
caster mounting plates, permitting 





use of a wide variety of commercial 
or industrial running gear arrange- 
ments; deeper, heavier channel sec- 
tions with smooth outer surface and 
rounded corners for mounting full 
perimeter rubber bumper; deeper 
handle sockets set into heavier chan- 
nels that combine with reinforced 
corners and riveted deck and mount- 
ing plates to form a rugged corner 
assembly. 

The new trucks are offered in 
1,000 Ib. and 1,200 Ib. capacities, and 
in 10 standard sizes. 
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NEW LITERATURE | 


RUBBER HOSE. Their com- 
plete line of rubber hose for general 
industrial applications is described 
in Mercer Rubber Company’s new 
24-page catalog. Over 35 types of 
hose are illustrated along with a 
full description of their application 
and construction. Pertinent data as 
to size, weight, ply working pres- 
sure, etc., is provided in chart form. 
Two pages are devoted to hose fit- 
tings. Seventeen different types of 
fittings and couplings are illus- 
trated. A chart entitled “How to 
select the right coupling” is pro- 
vided. 
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FARM BULK TANKS. A new 
service for milk producers by 
Wyandotte Chemicals is the com- 
pany’s 16-page illustrated booklet, 
“The Value of Farm Bulk Tanks 
and Their Low Cost Maintenance.” 
The booklet explains bacteria con- 
trol, prevention of bulk tank cor- 
rosion and proper cleaning methods. 
Included are helpful do’s and don’ts 
for proper sanitation, and examples 
of the dollars and cents importance 
of the proper care of equipment. 
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DETERGENT GUIDE. The 
Utility Chemical Company, manu- 
facturing chemists, offer a Deter- 
gent Guide indicating the properties 
of various materials used in sanita- 
tion and maintenance. Detergents 
for food plant cleaning are rated 
for corrosiveness, active alkalinity, 
germicidal power, dissolving or neu- 
tralizing power, water conditioning 
properties for calcium, as well as 
for other properties. 
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THERMOCOUPLE ASSEM- 
BLIES. Minneapolis- Honeywell's 
new 40-page catalog G100-1 de- 
scribes over 100 complete thermo- 
couple assemblies in detail includ- 
ing: new lower prices, specifications, 
photos, dimensions and ordering in- 
formation. 
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CLEANING-IN-PLACE. The 
Tenor Economiser, a low cost, self 
contained, fully automatic unit for 
cleaning in place manufactured by 
the Tenor Company, Division of 
E. F. Drew & Co., Inc., is fully 
described in the company’s new 
Bulletin 1260. The Economiser is 
designed to do the complete clean- 
ing job in smaller operations or to 
perform specific functions in larger 
operations, including cleaning of 
over-the-road tankers. The bulletin 
discusses the general savings and 
advantages of cleaning-in-place, in 
addition to the specific function of 
the Economiser in this operation. 
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LACTOSE. How the use of Lac- 


tose can improve dairy products is 
the subject of an attractive two- 
color booklet being distributed by 
Western Condensing Company. Ad- 
vantages of the inclusion of Lac- 
tose in the manufacture of modi- 
fied or fortified skim milk, butter- 
milk, chocolate drink, orange and 
other fruit drinks, cottage cheese 
dressing, cottage starter and frozen 
desserts are described. 
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FOOD PRESERVATIVE. The 


properties and applications of Sor 
bic, the preservative sold by Union 
Carbide Chemicals Company for 
use in foods, are described in a 
16-page booklet. Physical proper- 
ties, specification limits and appli- 
cations are listed. Use of the prod- 
uct to extend the shelf life of 
various cheeses is discussed. 
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MILK POWDER SIFTER. A 
compilation of technical data, pub- 
lished by Entoleter Inc., describes 
Cirlyptic sifting equipment for sani- 
tary, high through-put screening of 
milk powders. Included in the data 
sheet are operating principles and 
construction, installation specifica- 
tions and information on how to 
prevent scorched or burnt milk 
powder particles. The Cirlyptic sif- 
ter is a high capacity horizontal 
screening apparatus featuring stain- 
less steel construction, low space re- 
quirements and operation with 
minimum screen stacking. 
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SPECIAL COMMODITIES DIVISION Milis 


cows can be sensitive... so don’t tell them 
you're using General Mills Vitamin Concentrates 
to wmprove their product! Milk, we know, is nature’s most nearly 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 

requirements of 9 out of the 10 essential vitamins and minerals @) 
for which levels have been set. © 


Write for our dairy-proven MVM promotion. 








MINNEAPOLIS 26, MINNESOTA 
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such advertisements are considered “Display” advertising and will be billed at regu- 
Jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 

















NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 













NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 





We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 



























































EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
A REAL BARGAIN—1 Repossessed ICS FOR SALE: 15 H.P. Clayton Oil Fired FOR SALE: PROCESSORS 300 to 500 
Refrigerated Storage PLANT. Factory Re- GENERATOR, W. C. Cramer Hand FILL gallon, S&S—300 gallon Farm Tank Am- 
conditioned and Guaranteed. Call Collect ER for Canco Cartons, Worthington Mono- monia controls. Mojonnier Coolers with 
MU 2-6549. INTERNATIONAL COLD bloc PUMP 2 H.P., 1 Phase, 50 Gallon Surge drums. Cherry KS Coilvat. No. 3 
STORAGE COMPANY, 2307 8S. Oliver, UNIVAT. Write to: WONNING’S DAIRY, Bagby FILLER-STICK HOLDER-SEPA- 
Wichita, Kansas. 6-M-60 Batesville, Indiana 6-M-60 RATORS-CLARIFIERS-Cherry and York 
a a Plate Heaters and Coolers—CP and MG 
“*8000 gallon Rectangular Stainless Steel BARGAINS FOR SALE— HOMOS all sizes and models. Eight Can LP 
Cold Wall Storage TANK immediately The RUDERMAN MACHINERY EX- W ASHER—Weigh CAN-SCALE, 500 gallon 
available on a cancellation. Air agitation, CHANGE of Gouverneur, N. Y., one of the Drop TANK. 6 Can Rotary LP WASHER- 
3” insulation, 120 square feet cold wall, largest diversified Machinery and Equip- small can attachments. 12 Wide Heil Bottle 
two C.I.P. fittings, metalized exterior with ment Dealers in America, can furnish you WASHER, *% gallon rec. to % pint; CB 
stainless steel front head, and full flooded with all your needs in modern ICE CREAM 24 FILLER, % gallon to % pint. Bottle 
ammonia controls. A bargain at $13,000. and MILK AND MILK PRODUCTS PLANT CONVEYOR. Other FILLERS. CB and CP 
Write, wire, call PORTERSVILLE STAIN- EQUIPMENT. ELECTRICAL EQUIPMENT Continuous FREEZERS. CP Fruit Feeder. 
LESS EQUIPMENT CORPORATION, Por- of every description also available. Our atch FREEZER with Surge. RV Ste-Vac 
tersville, Pennsylvania. Telephone 2421 or PRICES ARE RIGHT... but a fraction HEATER. Specialty HEATERS. Doering 
2431." 6-M-60 of the original cost. Write, wire or phone Butter PRINTER. What you don’t see. 
he your needs. Full information and prices write and ask. We need good equipment, 
SPECIALS—1,000 and 3,000 gallon S.S. will be promptly supplied. what have you? CENTRAL WEST, 17815 
TANKS; 14 and 28 Valve Cemac FILLERS m S. Sayre Avenue, Tinley Park, Illinois 
an be equipped for % gallon rectangular THE RUDERMAN Phone KEllogg 2-2644. 6-M-60 
bottles; 3500, 7000 and 11,000 lb. DeLaval MACHINERY EXCHANGE —_—— 
SEPARATORS; 3 Foot Rogers S.S. Vacuum 80 West Main Gouverneur, N. Y. FOR SALE: 2—Roller DRYERS, good 
PAN; 2700 and 3100 S.S. Truck TANKS Phone: 333-334 condition, size 32x90 inch. Write to: 
and TRAILERS; 40-80, 150 and 300 gallon ; 6-M-60 WHATCOM COUNTY DAIRYMEN’S AS- 
Creamery Package Continuous FREEZERS; _ —— ee Bmx Sia SOCIATION, Box 157, Bellingham, Wash- 
poe eailhnesangs Be ny vege a: ao cn BOILERS: HIGH PRESSURE. We ington. 6-M-€0 
and Creamery Package Batch FREEZERS . . - —$_$_‘_————- 
WE FLY TO BUY Carry a large selection of ASME National 3 a . 
LESTER KEHOE MACHINERY CORP Board high pressure boilers, gas, oil and _ FOR SALE: Used Heil Pickup TANKS 
2681 Richmond Terrace coal fired, ranging from 10 to 1,000 h.p. in all sizes from 1,500 gallon up. Both 
Staten Island 3, New York Each guaranteed in excellent condition. truck-mounted and trailerized available. 
’ Glbr: Ite ”1-3410 Sale sheet and complete data sent upon Some units complete with Trucks. Write 
ee a2-61 request. Write to: WABASH POWER to: STUART W. JOHNSON & COMPANY. 
_ p-ma-O0 EQUIPMENT COMPANY. 9750 Skokie Lake Geneva. Wisconsin. 6-M-60 
FOR SALE: 1—600 Gallon Coil VAT. Blvd., Chicago, (Skokie), Hlinois. 6-M-60 Ae Paes tae 
Manton-Gaulin HOMOGENIZER. 48” Mo- 1—2 H.P. 2 inch Sanitary Centrifugal 
jonnier §.S. single effect Vacuum PAN. BOTTLE WASHER — “Model SDQ"’ Milk PUMP—$100. 1—Chester Jensen Loose 
Spray DRYER, 300 lb/hr. capacity. Write Double-End Cherry-Burrell-Heil, 16 Wide. Leaf Milk or Mix COOLER with cover, 7 
to: JESUP COOPERATIVE CREAMERY, Quarts, Pints and % Pints, 80-160 B.P.M. 6.000 Ib. capacity for sweet water $1000. 
Jesup, Iowa. 6-M-60 Accumulator, Used 5 years, good condition. 1—Waukesha Variable Speed Milk PUMP 
- Make Offer. DAIRY MART FARMS, INC., $100. 1 “Waukesha One Speed Milk PUMI 
PRICED TO SELL: 6,000-4,000-3,000 P. O. Box 2711, San Diego 12, Calif. No. 10—$75. 1—Manton-Gaulin 650C-G-C, 
1,000-500 gallon Insulated Milk Storage 6-M-60 25 H.P. Motor HOMOGENIZER—$800. 1- 
TANKS; 4,150 gallon Transport TANKER — — 300 gallon Oakes & Burger Spray VAT. 
with spread Tandem and White Cab; 2,200 STAINLESS STEEL TANKS — Farm Stainless Steel inside and out—$300. 1—200 
gallon Bulk Pick Up TANKER; 500 gallon Pick Up and Bulk Transport. Consult us gallon Round Cherry-Burrell PASTEUR 
c.P. and 300 gallon Steriline S.S. in and now for your new requirements. New IZER, Stainless Steel inside and out—$800. 
out Processor VATS; 42”x120", 42”x90”, Stock of clean guaranteed Used Units. 1—DeLaval Cream SEPARATOR Ho, 385, 
36”x120”", 32”x72”, Double Drum DRYERS: SALES-RENTALS-TERMS—THE BRODIX Stainless Steel Discs—$500. 1—Cherry- 
20,000 and 15,000 lb/hr. complete H.T.S.T CORPORATION, U. S. Hwy No. 22, Dunel- Burrell COOLER or HEATER, 3 sets of 
PASTEURIZERS; Cherry-Burrell 35 Super- len, N. J., P. O. Box 6. PL 2-9300. 6-M-60 Stainless Steel Plates, Painted Frame, 6000 
plate COOLER: Creamery Package 88 Full wis = Ibs. per hour, heaters and air controls, 
Flow Plate COOLER; Jensen four wing FOR SALE: Approx. six thousand Model Model J-43—$900. All in good running con- 
Ice Cream Mix Cabinet COOLER; Mojonnier 8308 Barker Wire 4 square gallon Jug dition less than a month ago when removed 
10 Wing Receiving Room Cabinet COOLER; CASES. Excellent condition, some like new. All prices are F.O.B. Shamokin. Will crate 
Fitzpatrick Model D Milk powder PUL- $1.75 each. Quantity price 500 or over. and ship if too distant for trucking. Write 
VERIZER; 500 to 2500 gallon Hotwell Write to: ILLINOIS CREAMERY SUPPLY to: REED’S MILK & ICE CREAM COM- 
TANKS. Many additional items. BEST COMPANY, 4101 N. Rockwell Street. Chi- PANY, Shamokin, Penna. 6-M-60 
EQUIPMENT COMPANY, 1737 W. Howard cago, Illinois. 6-M-60 : 
Chicago 26, Illinois. AMbassador — One (1) 9x9 York Ammonia COMPRES 
6-M-60 FOR SALE: TANKER TRUCKS—2— SOR—V belt connected to 100 HP Westing- 
aes ——— — -—— 1500 gallon stainless steel insulated, outer house 220V-11600 RPM motor. 400A dis- 
FOR SALE—Like new. used Milk CASES shell painted. Mounted Ford chassis. Choice connect step starter. Excellent condition. 
and BOTTLES, all types and sizes, too of any two of four tankers. Write to: $2000. One (1) Ammonia Refrigerated Brine 
numerous to itemize in this ad, let us WHATCOM COUNTY DAIRYMEN’S AS- COOLER—$250. Write to: FRIENDSHIP 
know what you need. Write to: Box 88 SOCIATION, Box 157, Bellingham, Wash- DAIRIES, INC., 41 N. Moore Street, New 
6-M-60 ington. 6-M-60 York 13, New York. WO 6-2044. 6-M-60 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE 








FOR SALE: Vilter Flak—Ice Machine FOR SALE: ILLINI SOUK CREAM 
with Storage Box and Compressor, Bagby COAGULATOR. Made especially to give 
Ice Cream FILLER, two forty quart Batch smooth velvety texture, HEAVY YIS- 
FREEZERS. Write to: LAKE TO LAKE COSITY, fine natural flavor and aroma. 
DAIRY COOPERATIVE, Kiel, Wisconsin. INCREASE SALES WITH THIS FINE 

6-M-60 PRODUCT. Instructions for producing the 





finest sour cream included with each order. 





FOR SALE—STAINLESS STEEL MILK Packed- Pints- Quarts- Gallons. Order a 
PREHEATERS : supply today and start making the best 
Ste-Vac No. 16 5,900 Ib/hr. SOUR CREAM obtainable. ZEIGLER & 
Harris No. 32-10 18,000 lb/hr. SON, Box 253, 1530 E. 27th St., Topeka, 
Peebles No. 94-6 28,000 lb/hr. Kans. 6-M-60 
Ste-Vac SV-No. 40 40,000 lb/hr. 7 
Mojonnier No. 40-10 24,000 lb/hr. lem “Aare Fr " , 
Mojonnier No. 56-10 33,000 lb/hr. cay ogg tg em 4 pinta. 30 
Mojonnier No. 96-10 53,000 lb/hr. ce oe P ‘ 
BEST EQUIPMENT COMPANY, 1737 W. Round % pints. 20 Square Pints. 12 Square 
Howard Street, Chicago 26, Illinois. AM- Quarts. 6 Square % Gallons. 20 Paper 
samen - 92-1452 ere 6-M-60 Quarts. USED WIRE CASES: 30 Tall 
a. a ee a Square % Pints. 12 Square Quarts. 6 
. : = , Er ie Square % gallons. 24 Paper Quarts. Wood- 
FOR SALE: Cesco Milk Bottle PACKER. - 
2 years old. A-1 condition. Can be seen 2 ee oe oe nuns a ee 
in operation at HONEYWELL FARMS, PANY. 611 Main St ‘iggy " 
INC., 154-21 South Road, Jamaica, New Wiseeuc — © “s28ee 
York. 6-M-60 isconsin, uy _ -M- 
LARGEST SELECTION OF No. 172 DeLaval Air-Tight SEPARATOR, 
USED MACHINERY stainless discs $400. Cherry-Burrell 7000 
FOR SALE King Zeero Model E-312 lb. Short-Time PASTEURIZER — painted 
Ice BUILDER, 4350 lbs. Ice Capacity; G-61 frame, $500. Low Temperature BLOWER 
Cherry-Burrell FILLER, % and gallon for F-12 will handle 10 HP compressor 
attachments; 5 Wide Cherry-Burrell ‘‘Cub’’ $250. LORAIN CREAMERY, 1415 Oberlin 


WASHER for % gallons; GV-72, GV-20 Avenue, Lorain, Ohio 6-M-60 
and GV-24 Cherry-Burrell Vacuum FILL- Sins 7 

ERS; 6, 7 and 10 Valve Gravity Type . " x : S 
FILLERS; HOMOGENIZERS 125 to 1500 FOR SALE: One 300 Gallon Girton Farm 


gallon; 100 to 300 gallon PASTEURIZERS; TANK, Price $1500 New York City. Used 


3 CPM Rotary, 4 and 8 CPM Straitaway six months. Write to: Box 140. 6-M-60 
Can WASHERS; 40-80 and 150 gallon — 

Continuous FREEZERS; COMPRESSORS, FOR SALE—Complete Dairy Equipment 

Freon 5 and 15 H.P.; Ammonia 3x3 Frick, due to merger. PASTEURIZER, BOTTLES 

5x5 and 7'%x7% Creamery Package; 6x6. CASES, etc. Ideal for small dairy or pro- 

7x7 and 9x9 Frick; 4000, 6000 and 12,000 ducer who wishes to process own produc- 

lb. CLARIFIERS; No. 10BB, 35BB, 55BB tion. Price reasonable. DART’S DAIRY 

and 125BB Waukesha PUMPS. Many other INC., 315 East Center Street, Manchester. 

items. : Conn, 6-M-60 

Send us your inquiries. ie 

What do you have for sale? . . . . 

set r3 os legge a eer FOR SALE: 600 Gallon painted Crano 

WE FLY TO BUY Pasteurizing VAT with stainless steel liner 


LESTER KEHOE MACHINERY CORP. and sanitary seals. Buildicer Ice 
2581 Richmond Terrace BUILDER, size 4417, with Vertiflo slinger 

Staten Island 3. New York and Copelametic compressor. FARMERS 
GIbraltar 7-3410 CO-OP CREAMERY COMPANY, Wendell, 

6-M-60 Minnesota. 6-M-60 





EQUIPMENT FOR SALE 





PLATE COOLER: York Model HM all 
S.S. 8000 lbs. per hour, Pasteurizer Milk 
COOLER with 12,000 lbs. per hour Raw 
Milk section; 42 Plates and 1 Connector 
Plate; excellent condition; Price $1,350. 
Write to: BELLA VISTA FARMS, Ypsil- 
anti, Michigan. 6-M-60 


FOR SALE: Cherry-Burrell GV-16 Valve 
Vacuum FILLER. From Half Pints to 
Rectangular Half Gallons with 6—48MM 
Cappers. One Triangle R-4. From Half 
Pints to Quart Canco. One Model GV-6-1. 
From Half Pints to Gallons, with 56MM 
Cover-right Capper. One Model C-J3 4-Wide 
Bottle WASHER. From Half Gallons to 
Gallons. All these machines are in excellent 
condition. Changing to larger machines. 
Write to: BROX’S DAIRIES, INC., 
Methuen, Massachusetts. MUrdock 2-9659. 

6-M-60 

SALE: Mojonnier Triple Effect stainless 
steel EVAPORATOR, total of 2000 square 
feet with finishing Pan and Preheaters, 6’ 
diameter VACUUM PANS. 24x36", 32x 
52”, 32°72", 42°x90"° and 42°x130" 
DOUBLE ROLL DRYERS. Write to 
PERRY EQUIPMENT CORPORATION 
1409 N. 6th Street, Philadelphia 22, Penna. 

6-M-60 


“FOR SALE—Used Farm Bulk Pickup 
TANKS, from 1500 gallon up—Truck 
Mounted and Trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3151."’ 6-M-60 





FOR SALE: 8—Model DB1, used Bohn 
lce Refrigerator CABINETS for side mount 
5—case wide trucks. 8—Model 215—16 gal- 
lon capacity. 2—Model 230—32 gallon ca- 
pacity used Kari Kold side mount low 
temperature CABINETS for truck. Write 
or call MARTIN CENTURY FARMS, INC., 
Lansdale, Penna 6-M-60 


FOR SALE: No. 226 DeLaval CLARI 
FIER used 5 years. $800 Model BH40 
Smith Lee Cellophane HOODING MA- 
CHINE. Used 3 years. No reasonable offer 
refused. CHERRY LANE DAIRY, R.D. 4, 
Chambersburg, Penna 6-M-60 











© ELECTRONIC LIQUID 
ee gr CL-EVEEL 


Lumenite ¢ INDUSTRIAL TIMERS 
© TIME SWITCHES 
* MAGNETIC SWITCHES 


© ELECTRONIC 
SWITCHES 








Your business is of st importance, therefore, all ; . 

LUMENITE manufacturing and engineering are devoted any headsize. Insure perfect fit. Light 

to the sole production of Controls. In the following list 4 a 

of Bulletins there is a Control best suited to your and comfortable. More ieee tahaan Reduce eed 
operation in a money making and saving way. present Cap expense by 50%. Distinctive with your 
For complete information and prices check 7) the Bulle- special imprint. Millions used annually by nationally 
tins you want. We'll send them without obligation. Tear ‘ ‘ . 

out the ad and use it for your requests. known companies. Just mail coupon below with man- 
The Bulletins are technically informative; with load ager’s signature and we will send you absolutely FREE, 


capacities, installation diagrams, etc. 


(-] TIME SWITCHES [-] NONCONDUCTIVE LIQUID 


Lis 


SERVICE CAP < 


Paperlynen Caps are ADJUSTABLE to 


a Patented Adjustable Paperlynen Service Cap. 





& 








[-] PROGRAM CLOCKS [_] AUTOMATIC RESET 


[] CYCLE REPEATERS [-] ICE THICKNESS sitll ie ecies 
CJ TIME DELAY RELAY CT BOILER LEVEL 555 West Goodale St., Dept. D-¢ , Columbus, Ohio 
[_] AUTO-LAWN SPRINKLERS [_] MOTORIZED SANITARY VALVES Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


(-] LIQUID LEVEL [_] INTERVAL TIMERS Firm Name 
(] MILK LEVEL [_] PHOTO-ELECTRONIC RELAYS-COUNTERS, ETC. 


All LUMENITE products have a responsible guarantee 





Oe 





State. 





City. 


LUMENITE ELECTRONIC CO. of Manager 


Name of Paper Jobber most frequently patronized: 


ENGINEERS © DESIGNERS © MANUFACTURERS 














407 South Dearborn Street Chicago 5, Illinois 





Write No. 153b on Reader Service Card 


June, 1960 





Write No. 153a on Reader Service Card 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE TRUCKS FOR SALE 





























CHLORINATOR for Bottle Washer $25. SPECIALS—600 Gallon Mojonnier Proc- FOR SALE: 4700 Gallon Milk Transport 
Stainless steel Tubing 2” $2.00 foot. York essing VAT; Chester Ste-Vac SV-40 TANK 1955 Heil in excellent condition. 
4x4, D-8 with stamped condenser, 15 HP HEATER; 5000 and 8000 lb. HTST PAS- Available immediately. FAIR LAWN 
motor $750. Freon COMPRESSOR, 20 HP TEURIZERS; No. 15, No. 75, No. 334 and DAIRIES, 5-01 River Road, Fairlawn, 
General Electric with Niagara Blower No. 176 Canco Filling MACHINES; Cherry- New Jersey. 6-M-60 
$1500. Drumstick TRAYS Tic. Cherry- Burrell Canco FILLER; Edlo Twin Pak 
3urrell 8M Continuous PASTEURIZER MACHINE for Canco Containers; 2—65 ; ial ies sd natalie 
$150. Bottle Turntable $50. Bagby FILLER H.P. Liberty BOILERS W.T. Gas Fired; EQUIPMENT WANTED 
D3 $150. Cherry-Burrell Continuous 30 and 50 H.P. Clayton BOILERS; Doer- 7 appr evar = . . : 
FREEZER $300. Creamery Package 200 ing Hand Tub Butter CUTTER; Morpac : **W ANTED: 1,000 Ib. Toledo Suspension 
gallon stainless steel Coil VAT $200. Case % Ib. Butter WRAPPER; Vane Size 150 SCALE, with Print-O-Matic, in good con 
WASHER double $150. Meyer 12 Wide CHURN, 460 Ib. capacity; 3, 5 and 9 dition. Write to: RYAN FARMERS COOP. 
WASHER two years old, make offer. Open Wing S.S. Cabinet COOLERS. CREAMERY, Ryan, lowa 6-M-60 


top Ice Cream CABINET $50, each. York WE FLY TO BUY ANTE 9 5 . > ick 
6x6, $350. York 5x5, $300. Glass two-quart Avtinagy thes WANTED: 1200-1500 Gallon Farm Pick- 


BOTTLES square 48MM $10 gross. Hansen LESTER KEHOE MACHINERY CORP. up TANK and TRUCK. CHERRY LANE 
Culture CABINET $25. 50 HP MOTOR 2581 Richmond Terrace DAIRY, R. D. 4, Chambersburg, Penna. | 
$100. Rotary Can WASHER $250. Wood Staten Island 3, New York 6-M-60 
CASES for tall or squat half-pints 75c, Gibraltar 7-3410 
Wire for paper (20) quarts $1.00. Stamped 6-M-60 WANTED 38MM Hand CAPPER for 
Surge TANKS $100. We buy, sell and Dacro caps. Write to: ANCHOR DISTRIB 
trade. Write us what you need. GORDON One 2100 Gallon Bulk Pick-Up Tank UTING COMPANY, 116 N. Meridian Road, 
EQUIPMENT COMPANY, 6530 West Jef- TRAILER, asking price, $4,250. One 2000 Youngstown, Ohio. 6-M-60 
ferson, Detroit 17, Michigan. 6-M-60 Gallon Bulk Pick-Up TRAILER, asking 
one Ee price $2,850. Both Units in very good con- WANTED: Complete Milkpowder Plant 
FOR SALE: 200 24—*% Pint tall square dition and have Chicago Health Permits. for export, Roller Process only, 10,000 Ibs. 
United Wire CASES; 150 24—¥% pint tall See them and make us an offer. LUDWIG Fluid Milk per 8 hours, or slightly more, 
square Barker Wire CASES; 600 24—% MILK COMPANY, Elgin, Illinois. SHer- good condition. Complete information and 
pint tall square Wood CASES; 60 20—% wood 1-5515. 6-M-60 picture if possible with first letter. Write 


pint round compact Quirk Wood CASES; 
400 T-square quart Wire CASES; 250 20— 








— to: MILTENBERG & SAMTON, INC., 15 











% pint round compact United Wire CASES; TRUCKS FOR SALE Se Se ee eee oe ee 
150 30—% pint round United Wire CASES; MILK TANK TRUCKS—“Grade A \ 
2 Ss are i Wire CASES . 20 a 4 Ae oo srade con- 
peel Br sry wae Smart rape +n Mi dition, all units outside jackets stainless WANTED TO BUY: Used Processing 
stacking; 50 20 square pint Wood CASES; steel, good repair, ready for the road. EQUIPMENT. Used BOTTLES and CASES. 
200 6—% gallon square Wire CASES; One 32,000 lb. Tank, One 31,000 lb. Tank, Please send full details in first letter. 
200 good T-square quart Quirk & Cumber- One 37,000 Ib. Tank rebuilt for single Write to: Box 127. 6-M-60 
land Wood CASES; 200 Gross 48MM % axle tractor, One 37,000 lb. Tank built for 
gallon square BOTTLES, no colored letter- Tandem Tractor, One 29,500 Ib. Tank; WILL BUY: 5 and 10 gallon used Milk 
ing; 30 Gross 48MM % gallon square reasonable. Contact Joe Callier, ROCHES- CANS. Contact SPRINGFIELD CAN COM- 
Amber BOTTLES; 100 Gross 48MM square TER DAIRY COOPERATIVE, P. O. Box PANY, 1050 E. Lynn Street, Springfield. 
gallon JUGS with handles. Used Federal 920, Rochester, Minnesota.’’ 6-M-60 Missouri. Jack Simon. 6-M-60 
9 Valve FILLER with 3 56MM Coverall — ———$—$— ——___—_—__—__— 
Cappers fills % pints thru gallon jugs, 7 MANLEY ICE CREAM COMPANY offers WANTED—Milk Storage TANKS, Truck 
years old. ... rite or telephone: IDEAL for sale the following TRUCKS and TANKS, HOTWELLS, Processing VATS, 
DAIRY SUPPLIES, 4933 Ww. Fullerton BODIES—1947 Brockway, 840 gallon body, Roll DRYERS, Spray DRYERS, EVAPOR- 
Avenue, Chicago, Illinois. NAtional 2-4652. 6 doors; 1948 Brockway, 1,500 gallon body, ATORS. Complete Milk Plants. Write to: 
6-M-60 6 doors; 1956 Chevrolet, 900 gallon body, Box 128. 6-M-60 


6 doors; 2—1947 Divcos, 600 gallon body, 











FOR SALE: Mojonnier Triple Effect 2 walk-in doors, 1 reach in; 1948 Reo, 740 . . , 
EVAPORATOR with Finishing Pan and gallon body, 5 doors. Also one 1.700 gallon WANTED: Good Used Wire or Wood 
Preheaters handled 16,000 lb/hr. of skim transport body in prime condition and used CASES. Write to: Box 129. 6-M-60 
to 42% solids; Harris Double Effect Milk only 2 years. Reasonable prices. Pictures - 
EVAPORATOR with Condenser, Jets, available. Call or write: MANLEY. INC., WANTED: Good used 48MM Rectangle 
Pumps—handled 16,500 lb/hr. of skim to 430 Beach Street, Revere, Mass. 6-M-60 half gallon BOTTLES with bumper roll. 


42% solids. Buflovac Double Effect EVAP- 


Plain bottles preferred. Will take lettered. 
ORATOR Model 7-35-D, complete, 16,000 


410 DIVCO TRUCKS) 4 1957 Model, Should have lugs. Send sample bottle. 











Ib/hr. of skim to 30% solids. BEST 3—1951, 1—1953, 2—1949, all in good State quantity and price in first letter 
a re cree Te eee condition. Write to: QUALITY DAIRY PINE MOUNTAIN DAIRY, Iron Mountain, 
Street. Chicago 26, Illinois. AMbassador COMPANY, 1101 E. Monroe Street, Spring- Michigan. 6-M-60 
2-1452. 6-M-60 field, Tllinois 6-M-60 ——_—_— 

FOR SALE: 400 Gallon Oval Coil PAS- WANTED TO BUY—Your surplus new 
TEURIZER S.S. 2,000 Gallon S.S. Milk FOR SALE: 3000 Gallon Farm Pick-Up and used Milk CASES and BOTTLES, all 
Storage TANK with 3 H.P. drive agitator. - Heil TANK on 1957 International Truck types and millimeter cap seats, also have 
Write to: ELMER V. ERICKSON, Cam- Model 190—-Tandem Rear—New York City customers for used equipment. Write to: 
bridee, Minn. 6-M-60 Approved. Available immediately. FAIR 3ox 130. 6-M-60 

- LAWN DAIRIES, 5-01 River Road, Fair- ————_— - —— 

FOR SALE: L-P 8 per Minute Can lawn, New Jersey. 6-M-60 WANTED: Stainless Steel Storage 
Ww ASHER with Brass Pipes. National Cash TANKS, Rolled DRYERS and EVAPO 
Register Receiving RECORDER. L-P Weigh USED DIVCOS: Immediate Delivery. RATORS. Write to: R. GELB & SONS, 
TANK 550 Ib. Air Operated Valve. L-P Some reconditioned and some in ‘‘as is’’ INC., U. S. Highway 22, Union, New 
Receiving TANK 1700 lb. Toledo Suspen- condition. ALSO OTHER MAKES, IN- Jersey. MUrdock 6-4900. 6-M-60 
sion SCALES. Power Conveyor UNIT with CLUDING PANELS. Write or phone for 5 ’ — 
turn table 50’ and Two Can Passing Doors. complete listing. Write to: DETROIT ® 
All Milk Equipment stainless steel in good DIVCO TRUCK SALES, INC., 10340 USED EQUIPMENT — WANTED TO 
condition. Bargain Price. MED-O-BLOOM Grand River, ‘Detroit 4, Michigan. Phone: BUY — USED SPRAY BOX. Write to: 
DAIRY, Kokomo, Indiana 6-M-60 WEbster 3-0906. 6-M-60 Box 143. 6-M-60 








MUCKLE ROUTE BOXES For Your Personal Copy of f 


Convenience . . . versatility . . . best pro- 
tection for your product — you get them AMERICAN 
all with these sturdy, fully insulated steel 
boxes. Top of two compartment model 
makes a useful desk for route records. 
Single compartment front opening box is 
designed for stacking on milk cases or for 
holding cases. Top opening styles also 
available. All have galvanized water 
tight linings. 
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Each Month — Subscribe Now 
United States, C da and P. i $3.00 per year 
Ask your dairy supply man Postal Union of Americas and Spain 4.00 per year 
for prices . . . or write to Other Foreign 5.00 per year 
, - Write: Fulfillment Manager 
MUCKLE MANUFACTURING CO., Owatonna 12, Minn. 92 WARREN ST. NEW YORK 7, N. Y. 
Write No. 154 on Reader Service Card oy 
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SERVICES 
REPLACEMENT PARTS FOR ALL 
SODA FOUNTAINS and CARBONATORS 
Trade Discounts allowed 
Catalog $2.00 deposit. 
Replacement, Exchange or Repair 
24 hour service 
Guaranteed Satisfaction 
MACON FOUNTAIN SERVICE 
P.O. BOX 864M Macon, Georgia 

6-M-60 


PROMPT REBUILDING SERVICE ON 
ALL BOILER CONTROLS. WRITE FOR 
FREE BOILER MAINTENANCE CHECK 
SHEET. COMMERCIAL BOILER CON- 
TROL COMPANY, P. 0. BOX 567. AI- 
BANY 1, NEW YORK. 6-M-60 

PRINTING FOR THE MILK INDUS- 
TRY—Printed Forms, Systems, Snap Sets, 
Route Sheets, Bills, Statements, Tags. 
Collection Books Etc. Free Catalogs and 
Actual Samples Business Forms. Write to: 
Box 502, Great Neck, New York. 6-M-60 








PROFESSIONAL SERVICES — LABO- 
RATORY SERVICES FOR THE DAIRY 
AND FOOD INDUSTRIES — Vitamin as- 
says—Research and Development—Toxicity 
Testing — Evaluations — Consultation — 
Bacteriolocical Studies — Analyses — 
Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 “P’’ Street, Lincoln 8. Neb- 
raska. 6-M-60 





SALESBOOKS FOR MILK DISTRIBU- 
TORS—Send sample set and amount re- 
quired for prices and free steel ruler; 
CARBONIZED BACK books our specialty. 
Write CITY SALESBOOK COMPANY, 15 
Park Row, New York, New York. 6-M-60 





PICKUP AND TRANSPORT TANKS 
REPAIRED AND REBUILT, also repair- 
ing and rebuilding on all dairy plant equip- 
ment. Complete portable service. All work 
guaranteed, reasonable prices, references 
on request STAINLESS EQUIPMENT 
SERVICE COMPANY, BEDFORD. VA. 
PHONE JU. 6-8482. 6-M-60 








COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES. INC. TRANS- 
PORTATION CONSULTANTS, 2279 HEMP- 
STFAD TURNPIKE. FAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 6-M-60 





“HERE IS YOUR OPPORTUNITY to 
expand your Retail Routes at a minimum 
cost.’’ With 15 years experience in the 
field, I train your drivers at no additional 
expense. I sell strictly MILK and its nu- 
tritional value to Housewives. Cost $3.50 
per E. O. D. Quart. GO ANYWHERE. 
Write to: Box 126 6-M-60 





“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZER PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 
WITHEEF, WIS. 
6-M-69 








SERVICES 





EGG MARKET INFORMATION SERVICE 

If you distribute EGGS on your routes, 
you need the ‘‘PRODUCERS’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8, New York 6-M-60 

SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE. SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA, 
WISCONSIN. 6-M-60 

SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY. 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 6-M-69 











HOOP DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O-Seal hoeds or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 102. 














6-M-60 

DECAL TRANSFERS 
TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 


store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So 
Harvey, Oak Park, Illinois 6-M-60 








BUSINESS OPPORTUNITIES 


WANT TO BUY—Dairy in Connecticut 
or Massachusetts area. Any type distribu- 
tion will be considered. Outright sale or 
partial interest, with Management par- 
ticipation if desirable. Confidential. Not 
necessary to include detail in first reply. 
Write to 3ox 123 6-M-60 


Wealthy retired Executive has funds to 
help basically sound Milk Plant or Dis- 
tributor in the Massachusetts or Connecti- 
cut area. Replies held confidential. Write 
to: Box 124. 6-M-60 











MISCELLANEOUS 


FOR SALE: MILK—U. 8S. Public Health 
Grade A in tank loads; 36,000—45,000 Ibs 
per load: Ratings high in Interstate Ship- 
pers Book. Order now for fall requirements. 
Contact at once. CORN BELT QUALITY 
MILK PRODUCTS COMPANY, INC., Box 
55, Cresco, Iowa. Phone 372, Paul Kolbert, 
Mer. 6-M-60 








HELP WANTED 





Pure-Pak MAINTENANCE Man. Must be 
experienced. Good fringe benefits. Salary 
open. Write to: Box 132 6-M-60 





HELP WANTED 

“MANUFACTURERS REPRESENTA 
TIVES wanted for the purpose of placing 
and setting up of Automatic Paper Filler 
Machines.’’ Write to: 118. 6-M-60 
SALESMAN under 40, Merchandising ex- 
perience including conducting driver's meet- 
ings for leading Midwestern Producer of 
multi Vitamin-Mineral Concentrates. Un 
usual opportunity. all company benefits 

Replies confidential. Write to: Box 119. 
6-M-60 


EXPERIENCED ICE CREAM MAKER 
to take charge of the production and pack- 
aging of Ice Cream with a Northern New 
Jersey Dairy planning to go into_ produc- 
tion during July. Please send full details 
in first reply. Write to: Box 120. 6-M-60 

PRODUCTION MANAGER or SUPER 
INTENDENT: Able to assume charge of 
large Receiving and Manufacturing Opera 
tion, Purchasing, Cost and Quality Control 
Labor Management, Producer Relationship, 
etc. Permanent position with good salary 
and fringe benefits for right man. Reply 
in detail, giving experience, and pertinent 
details. Write to: Box 121. 6-M-60 





Assistant MANAGER and Production 
SUPERVISOR: Medium size New York 
State Cottage Cheese manufacturing fac- 
tory. Salary $6000 plus. Advise past ex- 
perience. Write to: Box 122 6-M-60 





WANTED FIELDMAN MILK PRO. 
CUREMENT or man with Dairy Plant 
Management experience, for Sales position 
in Farm Tank division of nationally known 
dairy equipment manufacturer. Territory— 
Eastern Ohio or Western Pennsylvania or 
Missouri and Kansas. Please send full de- 
tails in first reply including previous in- 
come pattern and enclose photograph. 
Write to: Box 125. 6-M-60 

OPPORTUNITY — AAA1 National Com- 
pany 30 years manufacturing dairy drink 
bases expanding representation. Manu- 
facturers Representatives handling allied 
non-competitive lines wanted. Protected 
territories including established accounts 
Generous commission. Write in detail. Box 
141 6-M-60 








SALESMAN Handling maintenance 
equipment to Dairy, Meat Packing or In 
stitutions Field. To represent our well 
established and nationally advertised prod- 
ucts. Cold storage doors, air operated 
devices for doors, heavy duty hardware, 
gasket and hinges—refrigerated truck cur- 
tains, and freezer door curtains. Write to 
P. O. Box 163, Reading, Ohio. 6-M-60 


PLANT SUPERINTENDENT to operate 
Country Receiving Plant in Northern New 
Jersey — Experienced in Farm Inspection 
testing and receiving approximately seven 
hundred (700) cans daily. Write to: Box 
133. 6-M-60 





Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 6 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level. in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 134 6-M-60 



































No. 1598 all pur- 
pose thermometer 


») DAIRY THERMOMETERS 


For Pipe Lines, Vats and Tanks 


stainless steel dial thermometers. 
tion if original setting is lost. 


duces breakage to minimum. 


DAIRY BRUSH CO., 


Easy to read, accurate and corrosion resistant 
Exclusive 
“dial reset device’ permits quick recalibra- 
Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 


INC, 
READING # PENNSYLVANIA 







No. 1598-F 
Float for cheese vats 








Write No. 
June, 1960 


155 on Reader Service Card 

































HELP WANTED 





W. K. Graves, assistant general 
POSITION WANTED 





““MAN for setting up system for Produc- 
tion, Inventory, Butter Fat and Product 
Pounds Control: Must have detailed knowl- 
edge of Milk and Ice Cream business; state 
age, experience, education, marital status, 
organization membership, references and 
salary expected.’’ Write to: Box 139. 

6-M-60 





SALESMEN WANTED — What do you 
know about the Dairy Business? Are you 
interested in getting into a line where you 
can make more money each year, where 
you can build up a business that’s yours. 
where you are ‘‘King’’ in the territory, 
where you have no Jobbers to split with, 
where you get credit for every dollars 
worth of business that comes in and out 
of the territory, where you have an ex- 
clusive line? If that’s what you are in- 
terested in, and you have the experience 
and ability, then we are interested in 
you. We want a top-notch Salesman to 
sell the ‘‘top-notch’’ and best milk cases 
in the industry. comparatively easy to sell 
because they're milk savers, operate with 
less milk loss than any other case in the 
industry, and with the low price you can 
offer, you easily get every dairyman’s at- 
tention. If you are interested. Write or 
wire: C. E. ERICKSON COMPANY, INC., 
c/o Dairy Division, Des Moines, Iowa. 
“Fifty Years Producing Quality Products’’ 

6-M-60 


CHEMICAL DETERGENT SALES REP- 
RESENTATIVE—Our growing company is 
expanding because of increased business. 
We need an outstanding Chemical Repre- 
sentative in the States of Washington and 
Oregon. We have a young and dynamic 
organization with excellent management 
possibilities and future stock option for 
the right person. If you are interested in 
growing with us, please write immediately 
stating qualification. Write to: Box 142. 

6-M-60 








POSITION WANTED 


POSITION NOT WANTED — WORK 
WANTED — Successful Plant Manager in 
early thirties with record of top plant 
efficiency, low butterfat loss, and highest 
quality products will WORK for you. Col- 
lege Graduate. Write to: Box 136. 6-M-60 


Route Solicitor or General Office. Young 
Man (28) seeking opportunity to enter Re- 
tail Milk Field. Presently employed as 
Purchasing Agent, nine years, same firm. 
Write to: Box 137 6-M-60 


EQUIPMENT SALESMAN—15 years ex- 
perience including 12 as Assistant Export 
Sales Manager, large Dairy Equipment 
firm. College Graduate. Salary open. Will 
relocate. JOSEPH W. TUCKER, 644 
Diversey Parkway, Chicago 14, Illinois. 

6-M-60 

POSITION WANTED with future by 
ambitious hard-working married man; 37 
years old; Sales, Fieldwork or Quality 
Control; 17 years diversified experience in 
Dairy Industry; B.S. Degree Dairy Tech- 
nology University of Wisconsin; willing to 
relocate. ED. GREENBLATT, 750 W. Main 
Street, New Britain, Conn 6-M-69 


sales manager at International, said, 
POSITION WANTED — Office Manager, 


Accountant, Controller, Treasurer. Long Our research laboratories an 
experience, College Education. Credits, Col- . . , » Dees 
lections, Sales Promotion, Internal Con- product development groups — 
trols, Imagination, Industrious. Systems, b workin to develop further 
Organization, Labor Relations. New Eng- een ; fs & I 7 
land resident seeks employment vicinity | combinations of paper and plastics 
New Haven, Hartford, Springfield. Write - 2 
to: Box 135. 6-M-60 and seeking new materials and 
processes in this field. The mer- 
POSITION WANTED: Presently em- P 
ployed Plant Superintendent desires greater chandising methods necessary to 
opportunity as Plant Manager or Produc- ; = 
tion Manager in large Fluid Milk plant. develop the sales of such products 
Years of experience and training with : ° ° g 
ability to assume responsibility. Knowledge can be developed most efficiently 
of Automation, Cost Reduction, plant lay- — . att . Sh. sista, 
ak Eada Gael, Genes mae by concentrating full responsibility 


Labor Relations. Desire challenging posi- 
tion in a fast growing organization. Inter- 
view can be arranged. Salary requirements 
in five figures. Write to: Box 138. 6-M-60 
pir fcattns sanlc New Plant 


Time Chemical, Inc., Chicago, 
manufacturers of custom com- 


- REAM L ' N ts pounded industrial and _institu- 
tional cleaning compounds and 


detergents has moved to a new 
plant at 3950 South Karlov Avenue. 
Sales Up The building comprises over 43,000 
square feet of floor space, double 
the size of previous quarters. 


in a single department.” 














Cherry-Burrell Corporation sales 
for the six months ended April 
30, 1960, totalled $17,163,456 com- 
pared with $15,599,209 in the 
same period last year, it was an- 
nounced by Howard H. Cherry, Jr., 
president. Earnings for the six- 
month period were $175,408, equal 
o 24 cents per share, ared 
an Pinel aa fy", wo displacement pumps. FMC manu- 
factures and exports machinery 
throughout the world, with sales 
outlets in all overseas markets. 


Foreign Relations 


The Pump Division of the 
Waukesha Foundry Company an- 
nounces the appointment of FMC 
International as its exclusive export 
sales representative for positive 


per share, for the same period a 
year ago. Mr. Cherry said the rise 
in sales was partly due to increased 
sales of automated processing 
equipment for the food, beverage 
and chemical industries. Joseph Spiekerman, general man- 
ager of Centrico, Inc., reports that 
the recent appointment of the 


Centrifuge Distributor 


New Division 


International Paper Company has Miller-Lenfestey Supply Company 
formed the paper-plastics sales to handle distribution of Westfalia 
division headed by J. L. De Rose to centrifugal separators in the state 
sell the various products made from of Florida was followed by almost 
combining plastics with different immediate sales of 22 centrifuges 


grades of paper and paperboard. to the Florida citrus industry. 
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— per pound of weight 
—per dollar of cost 


for multiple-drop operations 


HUNTER MANUFACTURING CO. 


30525 Aurora Rd. + Cleveland 39, Ohio 
TRANSPORT HEATING AND REFRIGERATION 





Write No. 1560 on Reader Service Card 
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: "av-ocac Fan 
> AV-O-LAC FLAKES 
= 


HUNTER 3-0 





Successful Batches ! ! ! 










By using the Dairy Laboratories system of 
“Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps 
aroma, body and flavor uniform in all fermented milk 
products. 


Z 


Write for details in the Culture Booklet. 
THE DAIRY LABORATORIES 

Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 
Write No. 156b on Reader Service Cord 
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86c PER DAY RENTS ICS 
ti PORTABLE STORAGE PLANTS 
ream Testing Equipment 
a i & Crea Senne CQUIP Temperature from 32° F. to -20° F. 
Faulty testing equipment can turn profit @ Fewer deliveries 
into loss—fast. Insure now against inaccu- 
s in racy with this efficient Garver combination. @ Increased Sales 
: 1. Garver “Super” Babcock Tester. @ Eliminate dry-ice cost 
ntr n indi- 
=i re cated for extreme. accuracy vest @ 90% less novelty 
. = n" Tes 
2 Bottle Shaker. Thoroughly inte- breakage 
tes test ingredients—saves time 
+ ereliminates dangerous, haphazard Self defrosting. Delivered complete 
klet. hand twirling | in ¢ 
Write today for catalog. ready to use. P ug in for power. 
IES THE GARVER MANUFACTURING CO. 
Dept. AM, Union City, Ind. | A 10 | COL STORAGE 
ae : NTERNATIONA D 
D.C. Babcock Tester Manufacturers for Four Decades 2307 SOUTH OLIVER WICHITA, KANSAS 
» Card Write No. 157b on Reader Service Card Write No. 157a on Reader Service Card 
view June, 1960 157 
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A. READER 
Milk INFORMATION 
 — SERVICE 


This Section is Designed as a 





STATE 


Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 





|. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 





2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


De Not Use This Card after August 15, 1960 


5. American MILK Review will have the manufacturer fill 
your request. 
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Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


ed 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 





will bring you . . 
. up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what’s going on in the 
fluid milk and milk products industries — if you . . - 


Mail this Postpaid Card Today! 


need, F 
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in the 


NATIONAL REJECTORS=- 
THE RECOGNIZED LEADER 


IN COIN HANDLING 


EQUIPMENT FOR OVER 


25 YEARS 

















( Our Specialty: Quality Products Backed by Service 


National is truly National when it comes to service. Our trained 
sales engineers will school your men in all phases of coin handling 








teach them how to keep your machines in perfect operating order. 


There’s no obligation involved. Training men is a plus only offered 
by National. Specify only National, and you also get the finest, 
most dependable coin handling equipment made. 


NIP 


NATIONAL 
REJECTORS INC. 






CALL THE MAN FROM NATIONAL 


FACTORIES: ST. LOUIS, MO.— HAMBURG, GERMANY 


BRANCH OFFICES: NEW YORK, CHICAGO, LOS ANGELES, DALLAS, ATLANTA, DETROIT, TORONTO, CANADA AND HAMBURG, GERMANY 
Write No. 161 on Reader Service Card 


June, 1960 161 








Wi// your customers 


taste the difference Wh en th Q 
green grass 
rows all around? 








They may, unless you value 
their business enough 








to treat your products 
with CP VAC-HEAT, 





Nature’s additives are not all in 
good taste. Certain weeds, feeds, 
grasses, and silage, as well as 
off-schedule feeding contribute to 
unpredictable flavor changes in the 
milk supply throughout the year. 


Fortunately, most of these 
off-flavors and odors 

can be removed with 

CP VAC-HEAT« 

PRODUCT TREATING PROCESSES 


There are 14 models—including Vacuum 
as well as Steam-Vacuum units— 


[) To meet every need in a 


INSTALL CP VAC-HEAT NOW ep je keep milk flavor uniformly superior 
™ ail year 

BEFORE THESE CHANGES 

AFFECT YOUR MILK U7 To help increase YOUR SALES 


Ask your CP Representative! 


® 
THE Crcawcry Pacthage MFG. COMPANY 


General and Export Offices: 1243 West Washington Blvd., Chicago 7, Illinois 


BRANCHES: Atlanta * Boston 78, (Belmont Sta.) © Buffalo ¢ Charlotte ¢ Chicago e Dallas « Denver « Houston 
¢ Kansas City, Mo. ¢ Los Angeles « Memphis © Minneapolis ¢ Nashville « New York « Omaha e Philadelphia 
© Portland, Ore. ¢ St. Louis ¢ Salt Lake City ¢ San Francisco « Seattle « Toledo « Waterloo, !owa 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 267 King Street * Toronto 2B, Ontario 
Write No. 162 on Reader Service Card 








